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D MADE MORE EFFICIENT 


H DAMP-TEX ENA 


When you paint with Damp-Tex, there is no loss of 
time or production. Damp-Tex sticks to wet surfaces 
like ordinary paint sticks to dry. Damp-Tex pene- 
trates, forces out moisture, quickly dries into a tough, 
enamel-like, waterproof film. One coat is usually 
sufficient. Resists corrosive gases and oxidation. 
Stays tough and elastic without cracks, blisters or 
checks after years of exposure by actual tests. Can 
bewashed repeatedly with soap and water. Contains 
no turpentine or odors that will taint food. 

We suggest a trial order on our money-back guar- 
antee of satisfaction. A fair test will prove why 
Damp-Tex is being adopted as standard for preser- 
vation and beautification for interior surfaces in 
packing plants throughout America. 


MONEY BACK GUARANTEE 


fatter following simple directions the buyer finds any 
ipment of Damp-Tex does not do all we claim for it, 
otify us and we will give you shipping instructions for 
he balance and cancel the charge for the amount used 
br, if already paid for, will refund your money. On your 
ist order we will ship one gallon of Damp-Tex at regu- 
ar price of $4.95, or five gallons or more at $4.85 per 
; and pay all freight charges. Points west of 

, add 25c per gallon. Pre-treated Damp-Tex to 


0p bacterial and fungus growth costs 10c extra per 
on. 


“Damp-Tex System of Painting” Stops Rust . . . Kills Fungus 


DA WEP > 1B 


The Enamel that Goes on Water Soaked Surfaces 
Used in Over Four Thousand Plants 


eelcote Manufacturing Co. 
at Theresa St. Louis, Mo. 
International Manufacturers of Paints, Varnishes, and Enamels 





x * 


. 
§ 











‘ 


a —- — a" 





America’s STAR 


Boarders 
-eohave “HOLLOW A> ew 
























Even Army cooks wonder where the 
boys are putting it all! No armed force 
in history has ever eaten so heartily as 
today’s American fighting men. 


Sausage and other meats form the back- 
bone of Army menus... And the nation’s 
Packers are performing miracles in keep- 
ing up with the healthy appetites of our 
soldiers. Thousands of war-workers are 
eating more, too, and millions of civil- 
ians also need meat to keep healthy in 
these war years. 


Buffalo machines are invaluable today 





to sausage manufacturers who are work- 
ing at furious speed to raise production 
to meet this huge demand. After the war 
is over, Buffalo cutters, grinders, mixers 
and stuffers will still be needed for the 
gigantic task of food relief for the stricken 
nations. 





Write for complete Buffalo catalog today. 
Address: 








JOHN E.SMITH’S SONS CO. 
50 Broadway Buffalo, N. Y. 


Sales and Service Offices in Principal Cities 









BUFFALO GRINDERS—Rated capacity of Model 
78-B is up to 15,000 lbs. per hr. Smaller models also 
available. Cuts meat as fast as two men can feed it! 
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MAKING MACHINES 












Need 
Help? 


OW would you like a smokehouse operator 

who could do three or four things at once 
—who could control temperature, humidity, 
and correct quantities of outside air according 
to any predetermined processing schedule? 


If he weren't so busy being a god to several 
hundred million Hindus, we'd suggest Vishnu, 
the four-armed gentleman in the picture. But a 
Taylor Fulscope Time Schedule Controller 
would be even better, because it does the whole 
job automatically. 


All you do is push the button, and it gives you 
the exact results you want almost beyond the 
possibility of error. And once you've determin- 
ed the ideal smoking schedule, it will reproduce 
it exactly the next time! The dual case construc- 
tion permits easy accessibility of both control 
mechanism and cam and trip mechanisms. 




















With meat so valuable today, nobody can 
afford to take chances on over-drying, excessive 
shrinking or under-curing. Ask your Taylor 
Field Engineer for full details about this re- 
markable new development! Taylor Instrument 
Companies, Rochester, N. Y., and Toronto, 
Canada. Instruments for indicating, recording, and 
controlling temperature, pressure, humidity, flow, 


and liquid level. 
Vishnu, the famous Hindu 
god, is supposed to have two 
extra hands—and what an e 
asset they'd be to a smoke- 


house operator! But the Taylor . ] L f ’ 
Fulscope Time Schedule Con- auylor nstr 

troller goes Vishnu one better. 

It does the whole job auto- MEAN 


matically without ever mak- 


ing 4 mistake! ACCURACY FIRST 


KEEP ON BUYING JU. S. WAR IN HOME AND INDUSTRY 
SAVINGS BONDS AND STAMPS. 
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Some of the problems met and overcome by the 
U. S. Army Quartermaster Corps in supplying 
United Nations soldiers overseas were described jn 
a letter written by Major J. F. Seals, QMC, “some. 
where in India,” to Col. C. W. Woodward, com. 
manding officer, Quartermaster Depot, Charlotte, 
N.C. Major Seals wrote in part: 

“The fresh meat problem is one of our worst. The 
cattle here are very small and half-starved. A carcass 
that weighs 350 lbs., dressed, is an exception. However, 
we have been able to feed the troops fresh beef most of 
the time, in spite of the fact that refrigerator cars are 


very scarce. We make our own ice and have constructed 
several refrigerator trucks.” 


xk 


“The dream of ration designers,” recently com- 
mented Col. Paul P. Logan of the subsistence 
branch of the Office of the Quartermaster General, 
“is a completely nourishing cookie, indestructible, 
impervious to water, heat and cold, and small 
enough to carry in the pocket. But the dream of 
the soldier is a thick steak, smothered in onions 
and gravy, green vegetables, fresh milk and straw- 
berry shortcake. Our mission now is to approach 


the dream of the designer while substantially ful- 
filling the dream of the soldier.” 


x* 


Even hogs are coming into their own these days. 
It is stated that in peacetime, hogs were excluded 
from incorporated cities in England and couldn't 
be kept nearer than 50 yards from a dwelling in the 
country. Now, to a considerable extent, they sub- 
stitute for flowers and ornamental shrubs in back 
yards in cities and are welcome almost anywhere in 
the country. 


' xx** 


Members of the National Association of Pratti- 
cal Refrigeration Engineers, during a recent meet 
ing, were discussing how far apart the brine coils 
should be placed in a 12-foot square refrigerated 
box in order to assure proper refrigeration of meat 
with no pre-cooling. “What meat?” one of the 
members demanded to know. 


x*** 


From Berne, Switzerland, comes a report that 
one August Hamm, 75, was promptly sentenced # 
death by a special court in Darmstadt, Germaly, 
for illegal livestock slaughter and black market 


* trading. 
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MARK 


= ICE 


RYICE IS YOUR ANSWER 


Added protection, when and where you want it. Hung in bags 
from car meat rails, ad FA gives extra refrigeration up where 
you need it, where cars are warmest. You need that extra pro 
tection plus the added advantage of beneficial carbon dioxide 


Save Time * Eliminate Re-Icing * Get that Extra Protection 


PURE CARBONIC, INCORPORATED 


General Offices: 60 East 42nd Street, New York, N.Y. 


NATION-WIDE “DRY-ICE”’ SERVICE-DISTRIBUTING STATIONS IN PRINCIPAL CITIES 
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SALTY SAY?" 


“LOOKING FOR THE 
SOLUTION TO YOUR 
BRINE PROBLEMS?” 


“This is the Lixator installed by p 
Hammond Standish & Co. at 
their modern plant, Detroit, Mich.” 















“Tuen you needn't look any farther than this page! As a 
meat packer, you'll appreciate what uniformity of strength 
and crystal-clarity mean in a brine. 

“These qualities are fundamental to Lixate brine. It’s 
clear and 100% saturated! There’s never any guesswork 
attached to making brine with a Lixate dissolver. It works 
automatically ! 

“But not only will the Lixator put an end to your brine 
problems... it will save you money, too! 

“First of all, the Lixator uses 10% to 20% less salt— 
utilizes inexpensive Sterling Rock Salt. Second, the Lix- 
ator cuts power, labor and maintenance costs. Since it 
produces brine automatically...there’s obviously no cost 
for operation of stirring devices—either power or manual 
—as in conventional brine-making. Further, the Lixator 
has no moving parts that have to be replaced from time to 





time or require other costly supervision. 

“And last, but not least, no heavy investment is re- Vik Ss Ww 
quired to install a Lixator. You merely lease it from EE / 
International for a very nominal annual sum. Want to get FR 


all the facts? Write for free booklet, offered at right.” “Send today for your copy 


* + * of this 36-page, fully-il- 
LIXATORS are built in sizes to produce brine in capacities from 40 to lustrated booklet on the 
150 gals. per hr., permitting storage of brine to meet peak require- ,» Lixate Process for mak- 
ments. However, if still larger capacities are required in your plant, ing brine. It gives all the facts—installa- 
special size Lixators can be built to your order. tions, brine tables, formulas, diagrams.” 


TALIXATE Pees 


for making brine 








INTERNATIONAL SALT COMPANY, INC., DEPT. NP-5, SCRANTON, PENNSYLVANIA 
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Vighten up Your Gels, 


MR. CITIZEN! 


Mr. Citizen ate almost as well in 1942 as he did in 1941 
... and considerably better than he did between 1935 
and 1939. But he won't do so well from now on, for we 
are obligated to provide foods for our fighting allies and 
starving civilians abroad as well as for the largest military 


force this country has ever assembled. 


To provide these foods processors must maintain all 
existing facilities and equipment in sound working con- 
dition . . . must restore immediately such facilities when 
wear and tear, damage or failure have rendered them 


unsafe or inefficient. 


We may be able to help you in your war effort. Consulta- 
tion is invited. 


THE HOTTMANN MACHINE COMPANY 


3325-47 East Allen Street + Philadelphia, Penna 
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Only the beginning! 


DUCATION takes time. While there is 
ample evidence that the educational 
advertising of dextrose has been effective, 
yet the public so far has learned only 
the ABC's of this vital food-energy sugar. 
That’s why we must continue, month 
after month, to tell consumers more 
about dextrose. 

Then, when temporary shortages are 
over, both the food processors who use 
Cerelose (dextrose sugar) and the 
ultimate consumers of foods rich with this 
natural body sugar, will benefit through 
persistent educational advertising. 


CORN PRODUCTS SALES COMPANY 
333 NORTH MICHIGAN AVENUE 
CHICAGO, ILLINOIS 


TUNE IN 


STAGE DOOR CANTEEN 


Every Thursday 9:30 to 10:00 P.M., E.W.T. 
Columbia Network, Coast-to-Coast 
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4. 
DEXTROSE — 


SUGAR 
mad: by 
THE MAKERS OF 
KARO SYRUP 


CORN PROO 
REFINING co. 
MEW YORK. U.8.a. | 








The advertising of dextrose,as 
an educational force, doubly 
benefits America. Consumers 
learn how this pure white, crys- 
talline food-energy sugar fore- 
stalls fatigue, fortifies energy. 
Asking for foods “Enriched with 
Dextrose”, they increase the 
use of American corn, grown 
by American farmers, refined 
in American factories, distrib- 
uted by American companies. 








CERELOSE w« DEXTROSE 
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- PRESCO 
- PICKLING - 
SALT 


THE FAST CURE FOR EVERY PURPOSE 


Vas 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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If you’re making sausage Go 
for the Armed Forces, it’s mem 
a good idea to use Armour’s settin 
Natural Casings and be sure for | 


. . 40 
of meeting requirements. ps 


tion 
meeti 
Pre 
indus 
Joh 
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Meyel 
thur 
Kans: 
neau, 
Minn. 
Comp: 
Packi 
Swift 
Oth 
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Paul 

Lt. Ce 
son, 
This is an actual photograph of ring bologna in Armour’s Natural = 
maste. 


Beef Round Casings. Beach 
Notice how plump, how well-filled, how appetizing this sausage John | 


John | 
looks. Morge 


It has eye-appeal, naturally. G. ] 


It has sales-appeal in a dealer’s meat case, because any shopper yt 


can tell at a glance that here is bologna at its flavorful finest. with t 
We think this is a very good reason for using Armour’s Natural tion, a 
Beef Round Casings on your Ring Bologna. New 
And we make a complete line of these carefully-selected casings The 
for your use, so that you’ll find just the size you need. yn 
We'd like to talk to you about your casing problems. We’d wel- meat 
come the opportunity to prove that Armour’s Natural Casings are your schedu 


wise choice for sausage with eye-appeal, taste-appeal, sales-appeal. Melon, 


Why not place your order today? re v 
it 

mend ; 

whe nd Company the 
mow a oom of the 
civiliay 
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War 
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Lay Plans for Meat Management 
Program; To Select Board Soon 


EMBERS of the new War Meat Board to coordinate and manage the han- 
dling of the nation’s meat supply will be announced within a few days, 
according to a statement issued by the War Food Administration after a prelim- 


inary meeting in Chicago this weekend. 


Government and meat industry members present at the closed meeting read a 
memorandum of understanding between the WFA, the armed forces and the OPA 
setting up the War Meat Board and the meat management program and laid plans 


for getting under way immediately. 
Harry E. Reed, chief of the livestock 
and meats branch of the Food Distribu- 
tion Administration, presided at the 
meeting. 

Present at the meeting from the meat 
industry were: 

John F. Krey, Krey Packing Co., St. 
Louis, Mo.; Harold H. Meyer, H. H. 
Meyer Packing Co., Cincinnati, O.; Ar- 
thur B. Maurer, Maurer Packing Co., 
Kansas City, Kans.; Ralph H. Daig- 
neau, Geo. A. Hormel & Co., Austin, 
Minn.; Walter A. Netsch, Armour and 
Company, Chicago; Gus Robert, Cudahy 
Packing Co., Chicago; and A. L. Scott, 
Swift & Company, Chicago. 

Other government representatives in 
attendance were: ? 


Brig. Gen. Carl A. Hardigg, chief, 
subsistence branch, Office of the Quar- 
termaster General, U. S. Army; Col. 
Paul P. Logan, Col. H. R. McKenzie, 
Lt. Col. Lawrence Giles, J. W. Robin- 
son, Geo. M. Chamberlain, jr., sub- 
sistence branch, Office of the Quarter- 
master General; Commander W. B. 
Beacham, Navy Market Office, Chicago; 
John L. Madigan, Arthur Crowley and 
John M. Wadd, OPA, and Murray T. 
Morgan and Robert Burrows, FDA. 


G. B. Thorne, vice president, Wilson 
& Co., and Wells E. Hunt, Wm. Schlu- 
derberg—T. J. Kurdle Co., consultants 
with the Food Distribution Administra- 
tion, assisted Mr. Reed. 


New Meeting Scheduled 


The War Food Administration an- 
nounced that the meeting of cattle pro- 
dueers and feeders, market operators, 
meat packers and beef wholesalers, 
scheduled to be held in Washington last 
week and later postponed, will be held 
before the War Meat Board at Chicago 
next week. Key men in the cattle and 
beef industry will be asked to recom- 
mend specific steps to be taken to meet 
such problems as how beef requirements 
of the armed forces can be met, the 
civilian supply equitably divided and 
ow essential production, slaughter and 
distribution can be maintained. 

The meat management program, 
Which will be administered by the new 
War Meat Board, was developed by the 
American Meat Institute and had the 





support of the Livestock and Meat 
Council, representing more than 100 
farm organizations and livestock asso- 
ciations. 


Composition and Functions 


According to the announcement last 
weekend, the War Meat Board will con- 
sist of a chairman, the authorized rep- 
resentative of the War Food Adminis- 
trator; a representative of the armed 
forces to be named by the Quarter- 
master General; a representative of the 
WFA responsible for other govern- 
mental purchases of meat; a represen- 
tative of the food rationing division of 
OPA, a representative of the price divi- 
sion of OPA and at least four experts 
from the meat industry who will repre- 
sent the pork, beef, small stock and 
canned meats divisions. 


The War Meat Board will coordinate 
the consumer rationing program and 
the governmental meat procurement 
programs from day to day and from 
week to week, to keep the total demand 
for meat in balance with the available 
supply. The board will consider the ac- 
tion necessary in dividing and distribut- 
ing the national meat supply, in ac- 
cordance with policies of the allocating 
agency in Washington, to: 

1) Assure proper distribution of 
meat so adequate supplies will be avail- 
able to meet the demand under the ra- 
tioning program; 2) Provide the armed 
forces with their allocated quantities of 
meat when and where needed, and 3) 
Provide other exempt governmental 
agencies with their requirements, tak- 
ing into account the total quantity of 
meat available from day to day and 
week to week, as ascertained by the 
board. 

After determination of the necessary 
course of action, the board will recom- 
mend such action to the appropriate 
member of the board representing the 
agency responsible for such action. If 
the member concurs in the recommenda- 
tion, he will take steps to put the rec- 
ommendation into effect. 

Quarterly and yearly requirements of 
meat by the various elements of demand 

(Continued on page 23.) 





AMI Head Outlines 
Packer Problems 











HE difficulties under which the meat 

packing industry has been opera- 
ting, in the face of expanding demand 
and expected larg- 
er livestock receipts 
which failed to ma- 
terialize, were ex- 
plained by Wesley 
Hardenbergh, pres- 
ident, American 
Meat Institute, on 
May 20 at a special 
wartime conference 
of Quartermaster 
Department officers 
and food industry 
leaders at the Drake 
hotel, Chicago. 

“The present 
meat situation is 
somewhat paradox- 
ical in that although we have the great- 
est supply of meat on record, we don’t 
have enough to go around,” he said. 

“On October 6, 1942, a representative 
of the U.S. Department of Agriculture, 
speaking in this city, stated that on the 
basis of their studies they expected a 
record-breaking production of 65 million 
head of hogs, 12,400,000 head of cattle; 
19 to 19% million head of lambs, and 6 
million head of calves for processing 
under federal inspection during the en- 
suing marketing year. 

“Production under federal inspection, 
representing two-thirds or more of the 
total, is the only part of the production 
for which accurate figures are currently 
available. 

“In a later report, issued in January, 
1943, the Department of Agriculture 
estimated that the over-all meat produc- 
tion in 1943, including both federally in- 
spected and other production, would 
total 26,352,000,000 lbs. This compared 
with an average of about 17 billion 
pounds for the five year 1935 through 
1939. This is by far the largest amount 
of meat ever produced in any country in 
any one year. It was estimated by the 
government that military and lend-lease 
requirements would take about 30 to 35 
per cent of the production, thus leaving 
approximately the same aggregate vol- 
ume for civilians in 1943 that they had 
on the average in the 1935-39 period. 





W. Hardenbergh 


“These estimates were made by peo- 
ple who over a period of years have de- 
veloped a high degree of skill in esti- 
mating meat production, and both the 
government and the meat industry had 
reason to believe that the figures were 
conservative. 

“But, paraphrasing an old saying, it 

(Continued on page 25.) 























Yields from Different 
~Grades and Weights 


of Steer Carcasses 


Wholesale (Primal) Cuts, Usable 


Meat, Lean, Fat and Bone 
Article 2 








HIS study constitutes an attempt 

I to answer the question: Does it 

pay, in terms of the maximum 
yield of usable meat, to feed cattle to a 
finish above medium or low good grade? 

America needs more beef today for 
its armed forces, civilians and allies 
than ever before in history. It is essen- 
tial that producers, marketing agencies, 
processors and government agencies 
adjust their operations to meet as 
nearly as possible these increased re- 
quirements. 

It is suggested that, for a proper 
understanding of this study and the re- 
sults reported, the reader review the 
first installment which was published 
in THE NATIONAL PROVISIONER of May 
15, page 14. The first article discussed 
the yields from cattle in Group 1. The 
second deals with results of tests on 
Group II. 

Group II consisted of three lots of 
steers placed on feed as two-year-olds 
weighing 900 to 950 lbs. and fed for 
varying lengths of time to different de- 
grees of finish and live weight. 


Degree of Finish 

The live weight, dressed weight, 
dressing percentage and weight of kill- 
ing fats, as indicated in Table 11, are 
significant as an indication of the de- 
gree of finish of the three lots in Group 
II. The percentage yield of killing fats 
indicates that there was only a slight 
difference in the degree of finish be- 
tween the AA— and A+ carcasses. 

As in Group I, the right side of each 
carcass was broken down into wholesale 
(primal) cuts according to OPA specifi- 
cations. The weights and percentages 
of these cuts are recorded in Table 13. 
The yields of cuts in the AA— and A+ 
lots were very similar. 

The B, A+, and AA— sides yielded 
approximately the same percentage of 
usable meat as indicated in Table 14. 
Thus, from the standpoint of tonnage, 
there was an advantage in adding the 
necessary pounds and finish to make this 
lot of carcasses grade AA—. 

Table 15 further emphasizes the ad- 
vantage of the AA— carcasses with 
respect to tonnage of usable meat in 
the wholesale cuts. 


The B sides yielded 74.7 per cent 
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usable meat or 3396 lbs. The A+ sides 
weighed 1059.5 lbs. more than the B 
sides and produced 699.5 lbs. more 
usable meat, that is, 66.0 per cent of 
the additional weight was usable meat. 
This is not a serious decline from the 
proportion of usable meat in the B sides, 


® This is the second installment of g 
report on a special study by WILSON 
& CO., INC., indicating that a 

supply of usable beef will be available 
for the nation’s wartime needs if steer; 
are fed to a high good or low choice 
finish than if they are marketed with 
a medium or low good finish, The 
study was conducted by Wilson & Co, 
under the supervision of representa. 
tives of the U.S. Department of Agri. 
culture, the National Live Stock and 
Meat Board and the University of Iijj. 
nois. The report should be of value 
to meat processors, producers and 
marketing and government agencies, 





since there was considerable difference 
in the finish of the A+ and B sides, as 
indicated by the excess fat comparison 
in Table 16, 


The additional weight of the AA~ 
over the A+ sides was composed of 
73.3 per cent usable meat. This is an 





ITEM 


Avewame TAVe Wight... ..cccccccccces 
Avg. Dressed Wght. (Chilled) 
Dressing Percentage 
Average Weight: 





TABLE 11.—SLAUGHTER DATA: GROUP II 
(Two-year-olds Placed on Feed at 900-950 Pounds) 
(a) Pounds 


BO We. Mi candcccvcccondccescsoscesvess 


Grade of Live Cattle 
Low High 
Choice Good Medium 
bbeseweadenws 25 5 
1239 1118 
TAT 624 


2 
~ 
we 
& 
o 











Tongues 8.9 8.3 
Livers 13.3 12.0 
Tails 1.9 17 
<illing Fats 54.1 25.4 
Caul Fat 14.2 6.1 
DL ee cessed cto sboo0sesecertevasetetivensesoses 16.1 LT 
Ruffle Fat 13.4 6.7 
Chip Fat 5.0 16 
Pluck Fat .f 3.4 2.2 
PE hadighs xuue<gune wee vie headehidue eeu huese in eon ee 62 6 5 5 
i dad Acad dit ee ke lehiek heck eies ee ehteebeeews ead 1.6 1.5 4 
Bruise and Grub Trimmings 2 B 2 
ET ed nie ah~ in bbeked vt RE SRD RESR eA eek eennasens .73 72 4 
EY (RhGUEDAs RAs 666-4400 0bb deen a eksenTheneewedeeheeencneoes 038 1.07 1% 
eer .16 15 Bh) 
Killing Fats 4.30 4.36 2.27 
EL: 665 a C6¢00R bOCGG-s Obes UEDASERDARERYRES SONS éb00* 1.13 1.15 A) 
Paunch Fat 1.57 1.30 69 
Ruffle Fat 97 1.08 # 
Chip Fat 18 40 Bt 
Pluck Fat -29 -27 » 
Gut Fat .04 04 Ot 
Bung 12 12 05 
Bruise and Grub Trimmings 02 01 02 
TABLE 12.—WEIGHTS AND PERCENTAGES OF FORE AND 
HINDQUARTERS: GROUP II 
(Based on 15 Right Sides in Each Grade) 
° Carcass Grade 
AA— A+ B AA-- A+ 
ITEM Pounds Percentage 

PL,  ciccegendedesehberintiesteseked 3191.0 2938.0 2384.5 52.0 52.4 524 
ERR ET 2670.0 2164.0 48.0 47.6 486 


TABLE 13.—WEIGHTS AND PERCENTAGES OF WHOLESALE (PRIMAL) 
CUTS: GROUP II 


(Based on 15 Right Sides in Each Grade) 





AA— A+ B AA— A+ B 
ITEM Pounds Percentage 
ees Feuer seca . 1426.5 1315.0 1166.0 23.3 24 B88 
ahaa hal alin aa aihatdincdl a talk Wii 1065.0 957.0 767.5 17.4 17.1 169 
EERE TEE ro ai mas: 575.0 520.0 440.5 9.4 93 o7 
437.0 327.0 8.0 7.8 12 
229.0 162.0 4.4 4.1 3.6 
540.5 414.0 9.6 96 91 
1428.5 1199.5 24.9 25.5 264 
446.0 29.0 8.3 79 2 
295.0 231.5 5.2 5.2 5.1 
216.5 203.5 3.7 39 0645 
167.0 66.5 2.9 3.0 086A 
9.0 4.0 2 2 Bt 
4.5 5.0 1 Al d 
‘Trimmed according to OPA specifications. 
2Loose heart fat trimmed from brisket. 
as 





Carcass Grade 
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ITEM 


Usable Meat ...... 
Boneless Cuts ..... 
Usable Trimmings* 

Be” ces 







>) PRE 
ine Loss and Shrinkage* 


tNot over 25 per cent trimmable fat. 






Additional 
GRADES 















TABLE 14.—WEIGHTS AND PERCENTAGES OF USABLE MEAT, 
EXCESS FAT, AND BONE IN TOTAL SIDES: GROUP II 
(Based on 15 Right Sides in Each Grade) 





‘Includes the weight of fat removed in making wholesale cuts. 
%Jncludes cutting loss and shrink in breaking sides into wholesale cuts. 


TABLE 15.—WEIGHTS AND PERCENTAGES OF USABLE MEAT, 
EXCESS FAT, AND BONE IN WHOLESALE (PRIMAL) CUTS: GROUP II 


(Based on 15 Right Sides in Each Grade) 
(a) Hindquarter 





AA— A+ B AA— A+ B 
ITEM Pounds Percentage 
sch sbi cvesecoodseetesonscencedsses 1426.5 1315.0 1166.0 — abs ae 
DIE: ncncweseseacaccegeeesscccosee 1007.0 942.0 851.5 70.6 71.6 73.1 
Pe taccisrccdenwe ecto shoes 889.0 829.0 742.5 62.3 63.0 63.7 
EERE EES ERE IEEE era 118.0 113.0 109.0 8.3 8.6 9.4 
ia ic die re cseebededbbnetees beaee 125.0 94.0 47.0 8.8 7.2 4.0 
PE pvcnradsatnenssdnadesdéiinebe 288.0 275.5 263.0 20.2 21.0 22.6 
DEE ccesesedcevereseesesesossecesocis 1065.0 957.0 767.5 ees ses eee 
EE Sa caudtrtkendedesaaaoeepansn 771.0 696.5 578.0 72.4 72.8 75.3 
DED cct¢eceeercdsncescnsbeseees 592.0 537.0 458.5 55.6 56.1 59.7 
DE sveuveweveveiessssceseseobent 179.0 159.5 119.5 16.8 16.7 15.6 
DE dspncadechvebdteacewebeeeedace 160.0 119.0 49.0 15.0 12.4 6.4 
DEE wWincedend epncasasndsnenes wrens 132.0 140.0 138.0 12.4 14.6 18.0 
tii dabas 66heresenthedoones ad rove 271.5 229.0 162.0 oe ee ane 
PL i ctecscceekhsdneaseddieeness 195.0 166.0 122.5 71.8 72.5 75.7 
Ee c. coccntbeneatee tees eesee 174.0 147.0 107.5 64.1 64.2 66.4 
DS  s6ectintichoncedhne rine ehaae 21.0 19.0 15.0 7.7 8.3 9.3 
DEE. ares acceecevcavecvecesseseness 42.0 33.0 15.0 15.5 14.4 9.3 
Pn? fh. <¢cavkbeeeeghiaasewh éeowene 32.0 30.0 24.0 11.8 13.1 14.8 
ee + cccannbeeuneeseenatenenn 2763.0 2501.0 2005.5 o0* nee oe 
EE didn b.b ve beeen s0 neaveantacds 6 om 1973.0 1804.5 1552.0 71.4 72.2 74.0 
PE ccoddusevenewwnsone } ....1655.0 1513.0 1308.5 59.9 60.5 62.4 
DE 6s60asddebreeenwrewtseonseres 318.0 291.5 243.5 11.5 11.7 11.6 
PT chiehinivndedetennhapinreedes 327.0 246.0 111.0 11.8 9.8 5.3 
DEE cc cdecaceeasocssesoeesevesioe 452.0 445.5 425.0 16.4 17.8 20.3 
‘Trimmed according to OPA specifications. 
(b) Forequarter 
a . 590.5 540.5 414.0 oe ine rT 
Usable Meat .... 451.0 405.0 320.0 76.4 75.0 77.3 
Boneless Cuts . 269.0 256.0 oO 45.6 47.4 46.6 
Trimmings 182.0 149.0 127.0 30.8 27.6 30.7 
Excess Fat 40.0 35.0 cone 6.8 6.5 7 
PE wWiinhd rhea nedew <eieeeae amines 99.0 98.5 93.0 16.8 18.2 22.5 
Regular Chuck 1428.5 1199.5 ae ne om 
DD cis srkstdene ek ceoenkawhene ae 1270.0 1171.0 954.0 83.1 82.0 79.5 
EE 1270.0 1171.0 954.0 83.1 82.0 79.5 
Trimmings oun woke owes eee eve oe 
Excess Fat .. TTT cee ee ee ee 
Bone, Sinew 254.0 240.0 16.6 17.8 20.0 
PP hesthebareesécetkcoeseesenetectasds ! 295.0 231.5 aos eee ee 
EE bin abnd caves daatkeeeeeeecan 246.0 231.0 177.0 76.4 78.3 76.5 
ID «6 ask eda tie Grice: 6 ween wowace 222.0 209.0 160.0 68.9 70.8 69.2 
PE tchnnnenkPes sekntenebgaentnwe 24.0 22.0 17.0 7.5 7.5 7.3 
ei calli N wti nee ankesbeeeuin 35.0 25.0 17.0 10.9 8.5 7.3 
 in504. kan cankedehwneawwkat eee 38.0 39.0 37.0 11.8 13.2 16.0 
aiid s.0'5 cache 6eben Sa etneeneseede 511.0 446.0 329.0 a0: kate 06 
in obo on week sgvatabeaweats 404.0 355.0 275.0 79.0 79.6 83.6 
MOE ac vcsrenscpenbeeteses¥ece 293.0 250.0 189.0 57.3 56.1 57.5 
cowl added Whidh-an ek eae os ccos Se 105.0 86.0 21.7 23.5 26.1 
Excess BE hescbceseenoneaccedcececcconta 35. 25.0 5.0 6.8 5.6 1.5 
Bone, Sinew .... 70. 66.0 48.0 13.7 14.8 14.6 
Shank ES ET ere ee 226. 216.5 203.5 - aan ees 
Usable Meat ... 36. 129.0 118.0 60.3 59.6 58.0 
Boneless Cuts 36. 129.0 118.0 60.3 59. 58.0 
NO etnd cacy usta deanaee coe cose oe 
TS San da bn a5 tin da cewedanwaet as0 jes “oe he 
EE ae te ba 5s cms waka wwe are 89.5 87.0 85.0 39.5 40.2 41.8 
I ca cicccrcccsdéneevesmecesel 3178.5 2926.5 2377.5 “es he aon 
DIE Wires sones's0e<scekeinéunne es ee 2291.0 1844.0 78.9 78.3 77.6 
Boneless EE taki si aksh-ie hae nenueiann edeard 2190.5 2015.0 1614.0 68.9 68.9 67.9 
Le sede shave «anced nue anaante 317.0 276.0 230.0 10.0 9.4 9.7 
Excess DTA. cwentebeeeks ceaisest te sneeees 110.0 85.0 22.0 3.5 2.9 ¢ 
ES bli chit a scars rain te doe 549.5 544.5 503.0 17.3 18.6 21.2 


TABLE 16.—INDICATED COMPOSITION OF ADDITIONAL WEIGHT 
OF CATTLE FED TO HIGHER GRADE: GROUP II 


Composition of Additional Weight 


: Weight of Usable Excess Usable Excess 
COMPARED 15 Sides" Meat Fat Meat Fat 
pounds unds % of total % of tota 
A+ over B 699.5 7302.0 ° "66.0 ae ae 
AA— over A+ 385.0 116.0 73.3 22.1 


"Includes additional weight of bone and sinew, as well as usable meat and excess fat. 


Carcass Grade 


A+ e -- oo B 
Pounds Percentage 
4095.5 3396.0 73.1 73.0 74.7 
3528.0 2922.5 62.7 62.9 64.3 

567.5 473.5 10.4 10.1 10.4 

492.0 190.0 9.9 8.8 4.2 

990.0 928.0 16.3 17.7 20.4 

15.0 13.5 8 3 3 

11.0 16.0 4 2 4 


Carcass Grade 








indication that the AA— sides were 
equal to the A+ lot as producers of 
usable meat, since the A+ sides yielded 
13.0 per cent usable meat (refer to Table 
14 at top of page). 

There is some variance between the 
trends shown here and those in Group I. 

Owever, this difference in results is 
Probably not greatly significant since 
the A+ sides were 23 per cent heavier 
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than the B sides and the AA— sides 
actually were only 9 per cent heavier 
than the A+ sides. Moreover, the differ- 
ence in finish between the AA— and A+ 
sides was not large, whereas there was 
considerable difference between the B 
and A+ sides. 

(Table 17 (Recapitulation: Group II] 
and the summary and conclusions relating 
to this study, are to be found on page 24.) 


NIMPA Alarmed by 
Home of War Board 
and Price Rollback 


MALLER packers and processors 

have a real fear of the Chicago in- 
fluence on the new War Meat Board, 
Wilbur La Roe, jr., general counsel, 
National Independent Meat Packers As- 
sociation, told the House of Representa- 
tives small business committee on May 
20. Mr. La Roe said: 

“We are deeply disturbed over a state- 
ment that Chicago will be the nerve 
center for the entire wartime meat 
management program. This disturbs us 
because Congress has been about the 
only protection we have had against un- 
fair government action. The small pack- 
ers and processors are, I am sure, unani- 
mously of the opinion that Washington 
affords them better protection than Chi- 
cago. The distribution program upon 
which the War Food Administration has 
been working for some time is pretty 
much the plan of the big packers.” 

Mr. La Roe denounced the program 
to roll back retail and wholesale meat 
prices 10 per cent and to pay subsidies 
to processors. 

“This is extremely unsatisfactory to 
our group,” he declared. “We have 
never favored subsidies. Our members 
are good American citizens who want 
the right to do business at a reasonable 
profit, and without unfair treatment by 
their government, and they refuse to 
come to Washington with their hats in 
their hands seeking a subsidy. 

“A subsidy is bad enough at best, but 
it is particularly bad when it is intended 
to offset and cover up unfair action by 
the government. The government knows 
perfectly well that with the price 
squeeze already operating, it is unfair 
to reduce meat prices by 10 per cent 
and thereby add to the price squeeze, 
and it is poor consolation to us to have 
the government’s unfairness camou- 
flaged by a subsidy which we have 
never sought and which we do not 
want.” 


Mr. La Roe indicated that the pork 
situation had been eased considerably 
by the decline in hog prices, which he 
attributed to Food Administrator Ches- 
ter C. Davis’ threat of lower hog prices 
or ceilings. He reported that the situa- 
tion as to beef and as to non-slaughter- 
ing processors is still tragic. 

“There seems to be in the government 
a strange lack of concern about the 
plight of small packers and processors,” 
Mr. La Roe declared. “It almost seems 
at times as if those in authority feel 
that the small packers and processors 
are not a proper part of the scheme of 
things which they are planning for the 
years to come. I do not know what those 
planners have in mind for the future, 
but I do know that these small proc- 
essors are furnishing nearly half of the 
total amount of meat for this nation, 
and much more than half of the civilian 
supply.” 
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Paul Aldrich, Former Provisioner 
President and Editor, Dies at 73 


AUL I. ALDRICH, 73, editor 
Premerieus and former president of 

THE NATIONAL PROVISIONER, died 
on May 15 at his home in Bay Village 
(Cleveland), Ohio, after an extended 
period of ill health. Long a resident of 
Winnetka, IIl., Chicago suburb, Mr. 
Aldrich went to Cleveland last year to 
make his home there with his daughter, 
Mrs. W. H. K. Bennett. 

Paul Aldrich was a native of Bloom- 
ington, Ill. He attended the University 
of Denver and entered newspaper work 
in Colorado, being connected for some 
time with the Rocky Mountain News at 
Denver. An ardent follower of sports, he 
later moved to New York City to become 
editor of Bicycling World. In 1904, 13 
years after the founding of the Pro- 
visioner, he became affiliated with the 
publication to which he was to devote 
a lifetime of editorial service. 

As editor of the magazine, and later 
concurrently as president of THE Na- 
TIONAL PROVISIONER, INC., Mr. Aldrich 
was active in shaping the publication’s 
policies for 37 years, until his retire- 
ment from editorial duties on February 
1, 1940, to become editor emeritus of 
the magazine. He enjoyed a broad ac- 
quaintance with meat industry leaders 
from all sections of the nation, having 
chronicled their rise to top executive 
positions during the domestic meat in- 
dustry’s greatest period of expansion. 
He played an important part in the 
formation of the American Meat Pack- 
ers Association, forerunner of the pres- 
ent American Meat Institute. 


Founded Market Service 


Mr. Aldrich was also the founder of 
THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE which, since October 
22, 1923, has been the accepted author- 
ity on prices and product trading in the 
meat industry. In founding the DMS, 
Mr. Aldrich answered the industry’s 
need for accurate, daily information 
on market developments. 

Under Mr. Aldrich’s direction, the 
Provisioner faithfully recorded the 
meat industry’s principal developments, 
pointing the way to plant moderniza- 
tion, product improvements and better 
methods of meat merchandising. In 
token of his long service to the industry, 
the veteran editor received an illumin- 
ated scroll at the 1940 convention of 
the American Meat Institute. Presented 
by George A. Schmidt, chairman of the 
Institute board of directors, the scroll 
was signed by members of the board 
and many other friends of the Provi- 
sioner editor. 

One of Mr. Aldrich’s greatest pleas- 
ures lay in renewing his acquaintance 
with friends in the meat packing and 
sausage manufacturing field each year 
at the Institute convention. There, 
flanked by a photographer and a Pro- 
visioner staff member armed with pencil 
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and notebook, he would greet convention 
guests and group them for pictures 
with an ease and adeptness born of 
years of contact with men in the in- 





PAUL IRVING ALDRICH 


dustry. East Coast—West Coast— 
North—South—it made no difference to 
Paul Aldrich from which section they 
hailed. He knew most of them by their 
first names. 

When the Provisioner published a 
special commemorative issue on April 
12, 1941, signalizing a half-century of 
continuous publication, Mr. Aldrich 
observed: 

“These 37 years in meat industry 
journalism have been abundant in satis- 








Registration Instructions 


Detailed instructions for the use 
of primary distributors who will 
register under Ration Order 16 by 
filling out OPA Form R-1606 were 
issued this weekend by the Office of 
Price Administration. The regis- 
tration instructions, which tell how 
a primary distributor should fill out 
his first report, were received too 
late to be included in this week’s 
issue of THE NATIONAL PROVI- 
SIONER. However, mimeographed 
copies of the instructions, which in- 
clude special definitions for meat 
industry products different from 
those in common use, and informa- 
tion on other technicalities of 
Schedules 1, 2, 3, 4 and 5 of R-1606, 
will be available on request to the 
Provisioner or Daily Market Serv- 
ice. 

Primary distributors are re- 
quested to file R-1606 by May 31. 











factions—not the least of which ig to 
have witnessed the growth of meat 
packing from a miscellaneous collection 
of plants into a closely-knit and highly 
efficient industry. To have witnessed 
chronicled and lived through these 
formative years; to have had even a 
very small part in the progress of the 
meat packing industry, to have known 
and worked with leaders of the industry 
and plant executives, has indeed been g 
privilege. ... 

“Great as the industry has become, 
there is much to be done. Problems of 
production and merchandising must be 
solved and many educational tasks lie 
ahead. Science is moving rapidly. The 
industry should be alert to apply de. 
velopments and discoveries which wil] 
enable packers to improve their services 
to consumers and livestock producers.” 

Mr. Aldrich was married in June, 
1902, to Miss May Packard. Their four 
children, all of whom are living, include 
Paul P. Aldrich, a chemist affiliated 
with the Krey Packing Co., St. Louis, 
Mo., Ensign Edwin Chauncey Aldrich, 
Private First Class Mason P. Aldrich 
and Mrs. Helen Aldrich Bennett. Mrs. 
Aldrich, after a lingering illness, passed 
away in April, 1941. 


Active Association Member 


His eminence in the publishing field 
led to Mr. Aldrich’s participation in the 
activities of numerous organizations 
devoted to the development of the trade 
press. At various times in his editorial 
career, he served as president of the 
Associated Business Papers, the Na- 
tional Conference of Business Paper 
Editors, the Chicago Business Editors 
Association and the Chicago Business 
Publishers Association. He was also a 
director of the Audit Bureau of Cirev- 
lations, the national body controlling 
the circulation policies of all paid cir- 
culation publications. 

Mr. Aldrich’s clubs and other affilia- 
tions included the Rotary Club. of Chi- 
cago, Union League Club of Chicago, 
University Club, Evanston Club, Saddle 
and Sirloin, National Press, Washing- 
ton and American Trade Association 
Executives. Music and sports were his 
favorite outside interests. 

Funeral services were held on Tues- 
day, May 18, at the First Methodist 
Church chapel in Evanston, IIL. with 
interment in Memorial Park Cemetery. 
The honorary pallbearers were Charles 
E. Herrick, John Hawkinson, William 
B. Moulton, J. B. Gray, Frank N. Davis, 
C. Robert Moulton, Col. E. N. Went 
worth, Armour and Company; Oscar 6. 
Mayer, Oscar Mayer & Co., Thos. E. 
Wilson, Wilson & Co.; A. D. White, 
Swift & Company; Lester W. Bermond, 
Swift & Company; Wesley Harden- 
bergh, American Meat Institute; R. C. 
Pollock, National Live Stock and Meat 
Board; G. D. Crain, Jr., Advertising 
Publications; Erwin O. Freund, Visking 
Corp.; Charles W. Dieckmann, Sp 
cialty Mfrs. Sales Co.; E. S. Water 
bury, Food Distribution Administra- 
tion; John H. Edmondson, Chicago Cold 
Storage Warehouse Co., and George L 
Treadwell, Rotary Club of Chicago. 
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Getting More Service from 


Your Concrete Floors 


sausage manufacturing plants may 

turn out a maximum amount of 
product to keep our fighting men, our 
allies and the civilian population ade- 
quately nourished, it is necessary that 
plant facilities and equipment be kept 
in tip-top shape. In this maintenance 
program, the subject of floors should 
not be overlooked. Several different 
types of flooring are used in meat 
plants ; the present article deals solely 
with the concrete floor which is widely 
used in the industry. 

These floors are under various types 
of abuse during a day’s operations. 
Heavy trucks loaded with product are 
rolled on their iron wheels over the 
foors hundreds of times each day. 
Brines, grease and oils are spilled on 
the floors and they are subjected to 
varying degrees of temperatures. Conse- 
quently, concrete floors are bound to be 
chipped or become rough over a period 
of time unless the proper care is taken 
in installing and maintaining them. If 
these points are properly watched, con- 
crete floors and resurfaced areas will 
resist extremely severe conditions al- 
most indefinitely. 

There are certain basic principles of 
concrete making which every user of 
concrete should understand. -A different 
manipulation or working of concrete is 
used in making floor finishes than in 
other forming parts of the building 
structure. It is important that directions 
for doing this be observed carefully. 


I: ORDER that meat packing and 


Waterproof Flooring 


In the packinghouse a great deal of 
water is used in plant operations and in 
many sections of the building it is nec- 
essary to have a watertight flooring. 
This may be obtained by changes in the 
materials or the proportions of the in- 
gredients used and by differences in the 
manipulation of the concrete. The Port- 
land Cement Association recommends 
clean water, and clean, hard, tough, 
suitably graded aggregates to give more 
wear-resistant concrete. 


Impervious concrete is highly resist- 
ant to the action of many materials 
which would attack porous concrete. 
Brine solutions and some of the other 
materials used in the packing industry 
will attack porous concrete, but will 
have little effect on the dense, water- 
tight variety. Watertight concrete re- 
quires impervious aggregates thorough- 
ly mecorporated in a cement-water paste 
Which is itself impervious. 

Floors are sometimes worn, cracked, 
chipped or roughened badly by chemi- 
tals or brines used in the packinghouse. 
In order to prevent accidents to rolling 
stock and employes, it is necessary to 
resurface these areas. This project must 
be carried out with proper considera- 
tion as to the correct procedure. On 
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resurfacing jobs where the old floor 
level must be preserved, the old con- 
crete must be cut away to a depth of 
one inch. All loose particles, grease, 
oil, paint or other materials are then 
removed. Grease and oil may be re- 
moved by scrubbing with gasoline. Paint 
must be chipped off. Sandblasting is 
sometimes helpful, and scrubbing with 
a 10 per cent muriatic acid solution or 
with strong washing soda solution is 
helpful in removing dirt and other sub- 
stances. It cannot be too strongly em- 
phasized that when chipping out a sec- 
tion to be patched, the edges must be 
perpendicular and not feathered, as the 
latter practice will permit a _ rapid 
breakdown under trucking (see accom- 
panying diagrams). 


Preparation of Base 


When the finish is to be placed on the 
base before the latter has hardened, it 
is important to use a mix in the base 
which will not permit water to collect 
in puddles on the surface. If this occurs, 
the wearing course will absorb the ex- 
cess water, greatly reducing the density, 
durability and strength of the finish. 
The mix for the base, therefore, should 
be adjusted if necessary to prevent wa- 
ter gain on the surface. Any water that 
collects on the surface of the base should 
be removed before the wearing course 
is applied. The concrete should be com- 
pacted throughout its depth by tamping 
with iron tampers or rolling with 
weighted rollers. This procedure gives 
a dense topping which is essential for 
a durable floor. 

Screeding of the patch is an im- 
portant procedure and there is a right 
and a wrong way of handling this op- 





eration. When a patch is struck off to 
the level of the floor, concrete will sag 
in the center, due to the fact that the 
straight edge has a tendency to cut off 
slightly below its lower edge and to the 
fact that the concrete shrinks during 
hardening. Additional concrete placed 



































Shim,  Strike-off board 
rr =. fe 












When chipping damaged areas, edges 
should be perpendicular rather than feath- 
ered. Screeding should allow for shrinkage. 





in the concave area will soon chip out 
under traffic. 


° 
To do the screeding job correctly, it 


is necessary that the strike-off board 
be held slightly above the level of the 
floor by strips or shims laid the length 
of the patch on two sides. For large 
patches the thickness of these strips will 
be greater than for small patches. The 
concrete is allowed to rest for an hour 
or two. This permits the aggregate to 
attain some of its initial shrinkage be- 
fore being troweled to its final plane 





GOOD FLOORS FACILITATE MAXIMUM EFFICIENCY 


Concrete floors are widely used in the meat packing and sausage manufacturing plant. 
They should be kept in good repair to prevent unnecessary accidents to employes and 
plant rolling stock. Proper cleaning methods also prolong floor life. 
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and will result in a uniformly level 
surface, even with the rest of the floor. 
Patches should be kept continuously wet 
and protected from traffic during the 
curing period. The longer the concrete 
is kept wet, the stronger, denser and 
more wear-resistant it will be. 

It must be remembered that in a 
packinghouse or sausage factory the 
floors are subjected to contact with vari- 
ous fats, oils and brine solutions. These 
will soon ruin the surface, as the salt 
solutions will be absorbed by floor sur- 
faces and, due to the crystallization of 
the absorbed solution, exert sufficient 
stress to cause gradual disintegration. 
A simple treatment for this condition is 
the application of warm linseed oil, 
China-wood oil or soybean oil. To as- 
sist penetration the oil should be thin. 
For the first coat, equal parts of the oil 
and turpentine or any other suitable 
thinner may be used. A second appli- 
cation with a somewhat thicker solution 
may be given if the first one is well 
absorbed. The excess should be re- 
moved with a squeegee before the oil 
gets tacky. An occasional application of 
the oil after the floor is in service will 
be helpful. This should be done only 
after the floor has been thoroughly 
cleaned. 

Properly installed floors and patches 
will require little maintenance other 
than cleaning. Periodic cleaning is es- 
sential to durability, as grit and dirt 
on floors subjected to considerable traf- 
fic will be ground into the finish and 
accelerate the rate of wear. 


At times it is regarded necessary, par- 
ticularly in cases where floors are in 
continuous use throughout the day and 
night, to make repairs on small sections 
of flooring without closing off the sec- 
tions to traffic for any length of time. 
There are several products on the mar- 
ket which are designed to make such 
repairs. They are easily handled and 
provide durable patches at low cost. 





Rate Cut Calls for 
Ceiling Adjustment 











Revision of the wholesale ceiling 
prices of some meat industry products 
has been made necessary by the voiding 
of the 1942 freight rate increases by the 
Interstate Commerce Commission. The 
ICC order nullifying the rate increases 
was effective May 15. 


Ceiling prices must be revised for lard 
and for pork in some instances (if the 
adjustment to the nearest 25c per cwt. 
is affected by the change in the freight 
rate), as well as for all other products 
where freight rates are a factor in de- 
termining the maximum prices under 
present regulations. 


The Office of Price Administration 
has estimated that there will be a re- 
duction of about 3 per cent in freight 
rates on animal products, and that the 
annual saving in transportation charges 
at all levels on meats, fats and oils will 
amount to about $6,000,000. 






COMBINED FOOD BOARD 
OPERATIONS DEFINED 


Activities of the Combined Food 
Board which affect meat industry operg. 
tions were explained in a radio address 
by Secretary of Agriculture Claude R 
Wickard recently. This board wag get 
up about a year ago by joint order of 
President Roosevelt and Prime Minis. 
ter Churchill. It has two members—Mp. 
Wickard, representing the United 
States, and H. R. Brand, repr 
the United Kingdom. Mr. Wickard ye. 
ports that substantial progress has 
been accomplished in the job of mobiliz. 
ing food. 


As an example, the board worked out 
an arrangement under which the British 
Ministry of Food became the sole pur. 
chaser of meat from the countries of 
Argentina, Brazil, Paraguay and Um- 
guay. The supplies of meat being 
bought under this plan are distributed 
to the various United Nations 
to the recommendations of the board, 
Part of the meat goes to the military 
forces of the U.S. 


Mr. Wickard reported that the pro- 
duction and distribution of fats and oils 
is one of the most complicated prob- 
lems tackled by the board. The ageney 
worked out an agreement on the areas 
in which the United States and the 
United Kingdom obtain certain fats and 
oils. The agreement also covers the dis- 
tribution of these supplies among the 
importing countries. 





are a sound investment. 
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Whitlock Type K Storage Heaters assure 
ample supplies of clean, hot water. Used 
in connection with Whitlock Preheaters, 
they furnish the ideal and most economical 
water heating system for most meat pack- 
ing establishments. Designed for efficiency 
and made to last, Whitlock Storage Heaters 








tin 40. 


rulings. 


73 South Street, Elmwood, Hartford, Conn. 
District Offices in New York, Boston, Chicago, Philadelphia, Detroit, Richmond 


Clean Hot Water 


WITH LEAST POSSIBLE 
FUEL CONSUMPTION 


WHITLOCK 


STORAGE HEATERS 


In planning now for after-the-war 
replacements, think in terms of 
Whitlock Heaters! Write for Bulle- 
In the meantime, should 
your present hot water supply fail, 
we shall be glad to do whatever we 
can with due regard for wartime 
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ARMSTRONG’S MINERAL WOOL BOARD 


Efficient . Structurally Strong 
Moisture-Resistant 


F you’re planning low-tempera- 

ture construction on a limited 
budget, here’s one way to hold 
down costs—safely. Insulate with 
Armstrong’s Mineral Wool Board. 
Though low in cost, it offers the 
essential features necessary for 
satisfactory insulation. 

Armstrong’s Mineral Wool Board 
has a thermal coefficient of 0.33 at 
73° F. which assures efficient pro- 
tection. In all respects it equals or 
exceeds the requirements of Federal 
Specification HH-M-371 for block- 
or board-form insulation. 

It’s Structurally strong, too. 
Armstrong’s Mineral Wool Board is 
processed from mineral wool and 
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waterproof binders. Sturdy, self- 
supporting walls can be built with 
it—without metal or wood sup- 
ports. This board-form insulation is 
easily handled and is erected by es- 
sentially the same methods as those 
long used for corkboard. 

Other advantages of Armstrong’s 
Mineral Wool Board include mois- 
ture resistance . . . freedom from 
liability to rot, mold, or harbor 
vermin. Mineral Wool Board will 


not sag, shrink, swell, or warp. A 
firmly bonded finish for cold room 
interiors can be obtained with the 
usual materials. Accurately sized 
12” x 36” boards are available in 1’, 
114", 2”; 3”, and 4” thicknesses. 
You can get Armstrong’s Cork- 
board, Cork Covering, Foamglas, 
and Mineral Wool Board for any 
low-temperature work. Come to 
Insulation Headquarters for ma- 
terials and specification informa- 
tion. Armstrong Cork Company, 
Building Materials Divi- 


sion, 6505 Concord Street, (A) 
. eC ; 
Lancaster, Pennsylvania. <Q 


ARMSTRONG CORK COMPANY 


Insulation Hea lquar ters 





Corkboard *¢ 


Cork Covering * Temlok 
* Reg. U.S. Pat. Off. 0.-C. F. Corp. 


Fibergles* * 


Mineral Wool Board * Foamgles 
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New Amendments 
Clarify RO 16 











Blind persons who have specially 
trained Seeing-Eye dogs now can buy 
a variety of low point value meats for 
the animals, it was announced last week 
by OPA. Another recently issued amend- 
ment to the meat rationing order per- 
mits consumers who possess rationed 
meats to have them smoked, cured, or 
otherwise processed without giving up 
points.. Amendment 25 to RO 16 broad- 
ens the definition of industrial consump- 
tion of meats and fats to include non- 
productive uses such as the employment 
of refined cottonseed oil in hospitals in 
massaging patients. 


In Amendment 24 to RO 16, effective 
May 24, the OPA made available limited 
quantities of rationed meat, when horse- 
meat cannot be obtained, for feeding 
trained dogs which serve as the “eyes” 
of blind persons. Under the action, it 
will be possible for blind persons to buy 
a variety of low point value meats which 
make excellent dog food. Rationed 
meats suitable for dog feeding, it is 
pointed out, may be obtained at the 
average ration value of about three 
points per pound. The foods which are 
currently listed at 1 to 5 points include 
tripe, beef hearts, lamb hearts, neck 
bones, kidneys and edible bones. Each 
application (OPA Form R-315) made 


by or for the person must be for a period 
not to exceed three months. 


The applicant must show in his appli- 
cation that the dog has been fed a diet 
composed entirely or in substantial part 
of meat, that the applicant has not been 
able to obtain horsemeat as a substitute 
for the meat in the diet, and that he 
requires the assistance of and has a 
Seeing-Eye dog which has been specially 
trained to guide blind persons. 


Amendment 23 to RO 16, effective 
May 24, allows consumers who possess 
rationed meats to have them smoked, 
cured or otherwise processed without 
surrendering points. If the consumer 
does not wait to get the food back, a 
retailer, wholesaler or primary distribu- 
tor who gets the food for processing or 
other preparation must keep a record 
showing the item received, its weight, 
the date he received it, the name and 
address of the consumer and the date 
the food was returned to him. 


The recently issued Amendment 25 to 
RO 16, effective May 25, broadens the 
definition of industrial consumption of 
rationed meats and fats in the rationing 
regulations to cover situations such as 
the use of cottonseed oil by a hospital in 
caring for patients where no manufac- 
tured product results from the use of 
rationed items. Under the new amend- 
ment, some users of commodities ra- 
tioned under the meats-fats program 
should be classed as industrial con- 
sumers even though their use does not 
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result in the manufacture of a product. 

Any use of rationed foods for a pur- 
pose which classes the user as a ¢op. 
sumer, a primary distributor, an indus- 
trial user or an exempt agency would 
not be classed as industrial consumption 
It is pointed out that if a manufacturer 
uses lard in making cold cream, that 
use is called industrial consumption, }, 
is not industrial use because cold cream 
is not a food for human consumption 
or a pharmaceutical taken internally, 





Supreme Court Ruling 
in MPR 169 Case 











The U.S. Supreme Court this week 
affirmed the refusal of a U.S. district 
court (New Jersey) to enjoin the prose. 
cution of three meat wholesalers for 
alleged violation of MPR 169 and the 
Emergency Price Control Act of 1949, 
In upholding the lower court, the Sp- 
preme Court pointed out that the meat 
dealers were “seeking the aid of the 
district court to restrain the enforce- 
ment of an administrative order with- 
out pursuing the administrative remedy 
provided by the statute and without re- 
course to the judicial review by the 
Emergency Court of Appeals and by this 
Court which the statute affords.” 

Under the Emergency Price Contro| 
Act the Supreme Court and the Emer- 
gency Court of Appeals have exclusive 
jurisdiction to determine the validity of 


) any regulation, order or price schedule. 


However, the Supreme Court also 
stated in part: “We have no occasion to 
determine now whether, or to what ex- 
tent, the appellants may challenge the 
constitutionality of the act or of the 
regulation in courts other than the 
Emergency Court, either by way of de- 
fense to a criminal prosecution or ina 
civil suit brought for some other pur- 
pose than to restrain enforcement of the 
act or regulations issued under it.” 


ADD FREIGHT TO SAN DIEGO 


OPA has issued several orders to help 
relieve what is described as a critical 
shortage of meat in San Diego county, 
Calif. Order No. 34 under MPR 14 
and Order No. 2 under MPR 239 en- 
power the regional administrator for 
the eighth region to authorize sellers, 
in writing, to charge and receive for 
wholesale pork cuts and carcasses and 
for wholesale and retail lamb and mutton 
cuts and carcasses sold to buyers in the 
county, the actual added cost of trans- 
portation in addition to the applicable 
maximum price. 

The OPA administrator for the eighth 
region has also been authorized to allow 
sellers (written permission) to charge 
buyers of beef and veal carcasses and 
wholesale cuts and processed products 
in San Diego, Calif., the actual added 
cost of transportation in addition to the 
regular maximum prices. This applica- 
tion of the “emergency area” plan was 
made in Order 30, Revised MPR 169. 
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Pena and Fivents 
if the Week 


Charles V. Whalin, a pioneer in meat 
grading and standardization work, and 
author of numerous bulletins on live- 
stock and meat subjects, will retire from 
the Department of Agriculture effective 
May 31. Mr. Whalin, a chief marketing 
specialist, Livestock and Meats Branch, 
Food Distribution Administration, has 
served the Department continuously 
since May 21, 1907, in the Bureau of 
Animal Industry, Bureau of Agricul- 
tural Economics, Agricultural Market- 
ing Service and Agricultural Marketing 
Administration. From 1921 to June, 
1940, he was in charge of the Livestock, 
Meats and Wool Division in the Agricul- 
tural Marketing Service. During World 
War I, Mr. Whalin helped establish 
standards for grading fresh beef for the 
Army, Navy, and allies. He is widely 
known in the packing industry as an 
authority on the marketing of meat by- 
products. From 1926 through 1928 Mr. 
Whalin cooperated with the American 
Meat Institute in its educational pro- 
gram designed to give the highest type 
of practical instruction to-young pack- 
inghouse executives. 


Joseph Fiedler, 94, employe of Arm- 
our and Company’s Chicago plant from 
1882 to 1914, died recently. At one time, 
Fiedler was in charge of the packing 
and shipping department. It was while 
he was serving in this capacity that a 
loading dock was named after him. Born 
in Cologne, Germany, he came to this 
country at the age of 16. Two sons and 
four daughters survive. 


Frederick J. Coulter, for many years 
associated with Swift & Company and 
the Western Meat Co., San Francisco, 
died recently after a brief illness. Sur- 
viving is his widow, Minnie Amanda 
Coulter. 

_ The American Management Associa- 
tion’s insurance division will hold its 
conference at the Hotel New Yorker, 
New York City, May 25 and 26. Insur- 
ance buyers, underwriters, agents and 
brokers from throughout the U. S. will 
attend. 

William N. Witt, 48, general manager 
of Armour and Company’s Milwaukee 
plant, died recently. Witt, who was well 
known in the meat industry, had been 
associated with the company since 1919. 


Ernest Oehler, owner of the Oehler 

usage Co., Cincinnati, suffered first- 
degree burns on hands and face when he 
attempted to close the door of a blaz- 
img smokehouse. The fire, which de- 
stroyed 300 Ibs. of sausage, began when 
grease ignited and dropped onto the 
sawdust on the floor. 
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The shortage of male help at the 
Hughes-Curry Packing Co., Anderson, 
Ind., has made necessary the placing 
of many women in jobs heretofore 
handled only by men. Women in this 
plant, it is stated, are now working in 
the slaughtering department. 

R. H. Gifford of Chicago, head of the 
branch house sales organization of 
Swift & Company, in a recent address 
stated that America will have to do most 
of the feeding and clothing of the world 
in the post-war period. The _ inter- 
national flow of trade at that time, he 
declared, will be tremendous and beyond 
all business experience. 

The first case of cattle rustling in the 
history of Glace Bay, Nova Scotia, re- 
sulted in the arrest of four men. Two 
were charged with stealing two head 
of cattle, and the other two with re- 
ceiving stolen. goods. 

J. H. Breen, manager of W. A. Mal- 
ing Co., Halifax, Nova Scotia, wholesale 
meat dealers, has announced his inten- 
tion to run for election to the city coun- 
cil of Halifax, as alderman. Mr. Breen 


‘ has long been active in the wholesale 


meat trade. 

A building permit has been granted 
for the construction of a loading chute 
by John Morrell & Co. at the Sioux 
Falls plant. It is stated that the project 
will cost $2,400. . 

Hines Proof-Tested Pet Foods, Inc., 
has been organized in Los Angeles 
county, with a capital of $25,000. 

Joe Peyton, owner of the Peyton 
Packing Co., El Paso, Tex., was a re- 
cent visitor in Ft. Worth. Mr. Peyton 
stated that he is not feeding the usual 
number of cattle this year. 

OPA investigators of Ft. Worth, Tex., 
issued preliminary reports stating that 
no evidence had been found of the ex- 
istence of “black market” meat slaugh- 


HOLDS 
POINT 
COUPONS 


This handy re- 
ceptacle for ra- 
tion coupons is 
being distributed 
by Oscar Mayer 
& Co., Chicago, 
to its dealers as 
an aid in han- 
dling the coupons. 
About the size of 
a cigarette carton, 
the “point file” 
contains four in- 
ner trays — one 
each for 8 points, 
5 points, 2 points 
and 1 point. 


ajar dente MEAT TRAIL 





tering and selling in the Ft. Worth dis- 
trict. The investigators said that many 
ranchers are disposing of their cattle 
at country auctions, instead of shipping 
them to larger packing centers. 

Continued operation of the meat black 
market in Texas is delaying the war 
effort in more ways than one, J. H. 
Hall, general manager, Swift & Com- 
pany, Ft. Worth, Tex., declared recently. 
“While some man is out behind the barn 
or under a tree burying hides, wool or 
bones,” Mr. Hall stated, “some Texas 
soldier may be dying on the battlefield 
for lack of any one of countless phar- 
maceuticals obtained from by-products 
of livestock.” 

Best Ever Meat Products Co., Ver- 
non, Calif., meat packers, has converted 
its plant to meat canning and is now 
engaged in producing canned meats for 
the Army, it is announced. 

Hygrade Meat Packing Co., Los An- 
geles, is the name under which IL. 8S. 
Horne, H. E. Saleen and A. J. McDonald 
have applied for papers of incorporation 
to engage in business. 

The contribution of Jacksonville, Fla., 
to the Second War Loan drive has been 
increased by $50,000 as a result of a 
purchase of war bonds made recently 
by Wilson & Co., according to Stanley 
W. Dazet, manager of the local branch. 

After three years in the livestock 
commission business at Los Angeles 
Union Stock Yards, George Hachten re- 
cently stopped selling livestock to be- 
come head buyer for Wilson & Co., Los 
Angeles. 

Vie Wittich of the Swift & Company 
cattle buying staff, St. Joseph, Mo., 
visited with friends recently on the 
local market at St. Paul, Minn. 

Jessie Albright, Grover C. Caster and 
John H. Fox, employes of John Morrell 
& Co., Ottumwa, are eligible to re- 
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ceive the American Meat Institute’s 25- 
year service award, it is announced. 
The Gibson Packing Co., Yakima, 
Wash., points out in a vigorous news- 
paper advertising campaign the reasons 
for present meat difficulties. One ad 
declares: “Even with lend-lease com- 
mitments and with members of our 
armed forces consuming much more 
meat than they did in civilian life, the 
civilian population would not be on 
short meat rations had not Washington, 
D. C., imposed unsound regulations on 
meat packing and livestock industries.” 
As a solution to the present problems 
the company urges that “this man- 
made, wholly artificial meat shortage 
can be relieved by the abolishing of the 
quota system and by the lifting and 
early removal of the present ceilings.” 


A. A. Lund, manager, Armour and 
Company, Ft. Worth, Tex., was the 
guest speaker at the N. Fort Worth 
Kiwanis club luncheon recently. In his 
talk on the meat industry he traced 
meat from its source as produced on 
the range until it reaches the consumer. 
George Scaling, head cattle buyer for 
the company, was program chairman. 


Albert L. Hansen has been appointed 
meat grader for the Albuquerque, 
N. M., district by the Food Distributor 
Administration, it is stated in an an- 
nouncement by Leonard R. Trainer, 
regional administrator. 


Six men, two of them armed, bound a 
Negro attendant, sawed the locks off 
three meat trucks in Chicago and stole 
their cargoes of sausage meat, valued 
at $700. 


The appeal of Canada Packers, Ltd., 
against conviction on a charge of sell- 
ing low grade beef at the price allowed 
by the Wartime Prices and Trade Board 
for a higher grade, was upheld in a 
decision at Quebec. The court, in render- 
ing judgment, pointed out that the pros- 
ecution had made no attempt to prove 
Canada Packers had acted otherwise 
than in good faith, and that according 
to criminal law there is no such thing 
as a crime committed in good faith. 


W. Mabane, parliamentary secretary 
to the Ministry of Food, announced re- 
cently in London that the ministry had 
decided, as a temporary measure, to 
supply one-seventh of the meat ration 
in canned corned beef. This will mean 
that while the adult consumer will con- 
tinue to be entitled to about 23¢ worth 
of meat a week he will get only about 
20c worth in carcass meat. It is hoped 
that it may be possible to return a full 
allocation of carcass meat later. 


The Marketmen’s Association of the 
Port of New York will organize the 
meat and poultry industries for the 
1943 Greater New York Fund’s sixth 
annual campaign. Among those who 
will serve under the general chairman, 
J. Q. Adams, Manhattan Refrigerating 
Co., are the following: Hotel supply 
division, Peter Petersen, chairman, and 
Paul Spitler; western meat packers di- 
vision, George E. Mitchell, chairman, 
district manager, Swift & Company, 
Abel Ruben, Golden Packing Co., and 
Nathan Schweitzer, Nathan Schweitzer 
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Co.; city dressed meat division, William 
Harris, chairman, M. Kraus & Brother, 
and William Haase, Swift & Company; 
wholesale meat division, B. Guttfreund, 
chairman, Olympia Market, Inc., and 
Charles Gachot, Gachot & Co.; casing 
division, Edward Oppenheimer, chair- 
man, vice president, Oppenheimer Cas- 
ing Co., Inc. 

Milton G. Gage, real estate depart- 
ment, A. A. Dacey, executive depart- 
ment, and G. D. Fitch, hide and tallow 
department, Wilson & Co., Chicago, were 
visitors in New York last week. Also 
among the week’s visitofs was G. J. 
Essex, Table-Ready meats department, 
Swift and Company, Chicago. 

O. F. Matthews, beef division, John 
Morrell & Co., Ottumwa, George S. 
Wilson, sausage department, and R. M. 
Foster, sales department, were in New 
York last week on a trip that will in- 
clude visits to the company’s various 
Eastern branches. 


A large number of Pittsburgh meat 
packers and their friends will be on 
hand to watch the fistic outdoor opener 
at Forbes field between Zivic and La- 
Motto, it is announced. Members of the 
trade have bought a large block of 
tickets for the event. 

James Gilbert, Gilbert Casing Co., 
New York, was a recent visitor in Pitts- 
burgh. 

Frank Janda, Pittsburgh manager, 
John Morrell & Co., who has been con- 
fined to a hospital, is now back at work. 

Sale of horsemeat for human con- 
sumption would be unlawful in Florida 
under terms of a bill which the state 
house of representatives passed recently 
without a dissenting vote. A fine of 
$250 or a jail sentence of three months 
would be provided for violation. 

Armour and Company has purchased 
the property of the Kentucky Independ- 
ent Packing Co., Lexington, Ky., for 
$135,000, it is stated. Armour has oper- 
ated the plant during the past five 
years under a lease. 

A completely dehydrated dinner—the 
first ever served to a large group—was 
one of the features of the all-day war- 
time food conference of the Grocery 
Manufacturers Sales Executives of Chi- 
cago on May 20 at the Drake hotel, dur- 
ing which food industry leaderg dis- 





OPA FOOD PRICE CHIEF 











R. B. Hefflebower is the new director 
of the food price division of the Office 
of Price Administration, succeeding A. 
C. Hoffman, who has been named as- 
sistant to the deputy administrator for 
price, J. K. Galbraith. Mr. Hefflebower 
has served with OPA as state price 
officer for Idaho and more recently as 
special assistant to the deputy adminis- 
trator on assignment to the Denver re- 
gional office of OPA. He is dean of the 
college of commerce of Washington 
State College. 

Mr. Hoffman in his new capacity will 
act as staff assistant to Mr. Galbraith. 
He has been in charge of OPA food 
price control activities since last July. 


Armour to Build Serum 


Albumin Plant in Texas 


Armour and Company will build a 
serum albumin plant in Ft. Worth, Tex. 
to serve as a blood processing center 
for the National Red Cross. The new 
unit, which will serve as a processing 
center for blood donor services to be 
set up in San Antonio, Houston, Dallas, 
New Orleans and Ft. Worth, has been 
requested by the Navy Department. 
“We will build the plant in accordance 
with government specifications,” A, 4. 
Lund, general manager, declared. “[p 
the last few years Armour and Com. 
pany has made great strides in prepa- 
ration of pharmaceutical products, and 
our experience, laboratories and techni. 
cal staff fit right in with the plans for 
the blood center.” According to plans, 
the new center will be processing 10,000 
units per week by November. 





cussed wartime food problems with 
Quartermaster Department officers. De- 
hydrated meat loaf and mushroom sauce 
were among the items on the menu. An- 
other interesting feature of the confer- 
ence was a National Live Stock and 
Meat Board display comparing the 
American, German, Italian and Japanese 
army rations. 

W. I. McCranie, manager, McCranie 
Bros., Inc., meat packers, Waycross, 
Ga., was a recent visitor in Ft. Worth. 

Donald W. Douglas, president, Doug- 
las Aircraft Co., Santa Monica, Calif,, 
on a recent flight from the Midwest, 
had the extra seats of his plane loaded 
with beef carcasses and the aisles filled 
with tubs of butter. A great percentage 
of the meat served to Douglas workers 
is flown into the state. The planes fly 
at high altitudes where the low tem- 
peratures make refrigeration unneces- 
sary. 

At the concluding session of the 
thirty-seventh annual meeting of the 
American Spice Trade Association, re- 
cently held at the Hotel Astor, New 
York, J. Bosley Bond, of Wixon Spice 
Co., Chicago, was reelected president 
for the ensuing year. William Archibald, 
jr., was named vice president and Harry 
J. Schlichting, treasurer. Elected as 
directors were Lester C. Jones, Alan L. 
Grant, Arthur G. Dunn, and Paul D. 
Hursh. 

The Peyton Packing Co., which has 
been operating in Tucson, Ariz., for 
more than a quarter of a century re 
cently closed its plant there. 

Wilson & Co.’s Los Angeles branch 
has purchased $200,000 worth of bonds 
in cooperation with the second war loan 
drive, R. D. McKee, general manager, 
announced. Employes of the branch 
have been awarded the Minute Man flag 
for participation in the payroll dedue- 
tion plan. 

A request for increased meat allow- 
ances, which had been filed with Los 
Angeles OPA officials by industrial 
workers on the ground that they were 
needed to keep fit for the heavy physical 
labor performed, was recently denied. 
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New Wage and Draft Questions 


Answered in U. S, D. A. Review 


HE production, processing and dis- 

tribution of food constitutes a vital 
part of the total war program. De- 
mands on the meat industry and others 
in the food field are constantly increas- 
ing. Many food industry employers, it 
js stated, have expressed the need for 
further information on wage and salary 
controls, because they do not fully un- 
derstand the latest War Labor Board 
regulations and procedures. Additional 
information is also desired regarding 
new draft regulations as they apply to 
occupational deferment of key men. 

In order to clarify wage and man- 
power problems, the U. S. Department 
of Agriculture has issued a question- 
and-answer review of important regula- 
tions and procedures on these two top- 
ics. They are published, in part, in the 
following paragraphs: 

Q. Do the wage stabilization regula- 
tions apply to all employers? A. Only 
to those who employ more than eight 
workers. However, the regulations are 
applicable if any employer has more 
than one plant and the aggregate of his 
employes exceeds eight. 

Q. What is the first step that should 
be taken by employers interested in 
making wage adjustments? A. They 


should request, on WLB Form 1, a rul- 
ing from the nearest local office of the 
Wage and Hour Division, Department 
of Labor. 


Q. On what types of cases may the 
local Wage and Hour Division office in- 
form the employer that the WLB ap- 
proval is not needed? A. Principal 
types are cases involving wage adjust- 
ments in the rates of individual em- 
ployes if they are incident to the appli- 
eation of the terms of an established 
wage agreement or to established wage 
rate schedules and are made as the re- 
sult of a) individual promotions or re- 
classifications; b) individual merit in- 
creases within established rate ranges; 
¢c) operation of an established plan of 
wage increases based upon length of 
service; d) increased productivity un- 
der piece-work or incentive plans; e) 
operation of an apprentice or trainee 
system. 


Q. Under what circumstances has the 
War Labor Board authority to permit 
wage increases? A. 1) the WLB may 
permit rate increases to correct malad- 
justments in wages to groups of em- 
ployes. This has been interpreted to 
mean an increase in accordance with 
the rise in the cost of living. The in- 


crease must not exceed 15 per cent of the 
wages paid for the same work on Janu- 
ary 1, 1941. This is commonly referred 
to as the Little Steel formula. 2) WLB 
may permit wage increases to correct 


substandard wage conditions. Plants 
that pay wages less than 40c an hour 
may increase wages up to 40c without 
the approval of the WLB, provided that 
the increase will not be used as the 
basis to request an increase in the price 
ceiling for any commodity or service. 
Regional boards are now determining 
what shall be considered substandard 
wages. 

Q. Has the WLB ever had authority 
to approve wage adjustments for other 
reasons? A. Yes. Prior to the Executive 
Order of April 8, 1943, the WLB could 
permit wage adjustments on grounds 
of necessity to eliminate gross inequi- 
ties and inequalities and to aid in the 
effective prosecution of the war. 

Q. May wage adjustments be granted 
for the purpose of attracting workers 
into the plant? A. No. 

Q. Will employers be permitted to in- 
crease their selling prices to meet in- 
creased production costs brought about 
by wage increases? A. Any wage ad- 
justment involving an increase in the 
price of a product or commodity has to 
go through the WLB to the OPA and 
to the Director of Economic Stabiliza- 
tion for approval. 

Q. What further effects will the Presi- 
dent’s executive order of April 8 have 
on wage policies and procedures? A. It 
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Stange’s exclusive method of 
flavor extraction releases 
100% of the desirable spice 
flavors and rejects every ele- 
ment that does not definitely 
contribute to the final flavor- 








WM. J. STANGE COMPANY 


2536 WEST MONROE STREET, CHICAGO, ILLINOIS 
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No.422 BOSS Friction Dropper 





type droppers. This is only one of the many “BOSS” 
Appliances built to give 


Best OF Satisfactory Service 
The Cincinnati Butchers’ Supply Co. 


General Oifice: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 


Patented 


This new, simple and ef- 
ficient device has proved 
its worth to beef slaugh- 
terers and renderers. Not 
only is it very accurate in 
lowering carcasses from 
the bleeding rail to the 
floor, but it may be used 
for many other similar 
operations. 


It is very easily and 
quickly installed, as it 
does not require the sup- 


ports needed for the older 
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is impossible at this time to ascertain 
all the effects that the order may have 
on previous wage policies. It is gener- 
ally believed that more difficulty will be 
encountered in obtaining approval for 
wage increases which will necessitate 
increases in price ceilings. The order 
specifically states that there shall be no 
further increase in wages or standards 
of living, provided, however, that such 
wage or salary adjustments may be 
granted as may be deemed necessary 
to compensate in accordance with the 
Little Steel formula. Reasonable ad- 
justments of wages and salaries in cases 
of promotions, reclassifications, merit 
increases, incentive wages or the like 
may also be authorized, provided that 
such adjustments do not increase ap- 
preciably the cost of production or fur- 
nish the basis either to increase prices 
or to resist otherwise justifiable reduc- 
tions in prices. 





Selective Service 











Q. What types of activities, necessary 
to the food program, have been specif- 
ically designated as essential by the 
War Manpower Commission? A. All 
phases of farming; food processing; 
production of agricultural equipment; 
production of materials for packing and 
shipping products; production of chem- 
icals and related products, including 
fertilizers, insecticides, and animal and 
vegetable fats and oils; warehousing 


and storage of essential and perishable 
commodities; agricultural services such 
as hatching chicks, seed processing, re- 
pair and maintenance of farm equip- 
ment, and farm product assembly serv- 
ices. Also a number of transportation 
services which are a part of the food 
distribution are listed as essential. 


Q. Are all employes in an essential 
activity eligible for deferment? A. No. 
Selective Service regulations provide 
that a registrant shall be considered as 
a necessary man in an activity neces- 
sary to war production or an activity 
essential to the support of the war effort 
only when all of the following condi- 
tions exist: 1) He is, or but for seasonal 
or temporary interruption would be, en- 
gaged in such activity; 2) He cannot 
be replaced because of a shortage of 
persons with his qualifications or skill 
in such activity; and 3) His removal 
would cause a serious loss of effective- 
ness in such activity. 


Q. What does the phrase “considered 
individually for essentiality” mean? A. 
Registrants in activities or occupations 
not certified as essential by the War 
Manpower Commission may be deferred 
at the discretion of local and appeal 
boards, provided that the occupations 
are not listed as nondeferrable. Local 
Board Memorandum 115, as amended, 
Part 6, Section 2, states, “In order to 
warrant occupational classification as a 
necessary man, a registrant must be 
engaged in one of those activities which 
have been certified by the War Man- 


power Commission to be, and which the 
agencies of the Selective Service System 
consider to be, actually necessary to war 
production or essential to the support 
of the war effort; provided, however 
in the absence of certification, the agen. 
cies of the Selective Service System wij} 
consider the necessary or essential char. 
acter of such activities without the as. 
sistance of such certification,” 


Q. To whom may an employer go for 
advice on whether an activity or ocey. 
pation is considered essential? A, He 
should check with his local War Map. 
power Commission agencies, his loca] 
U. S. Employment Service office or his 
Selective Service local board. The over. 
all manpower situation definitely limits 
the number of deferments to relatively 
few highly skilled individuals. 

Q. Is there any local office which will 
assist employers with their recruitment 
problems? A. Yes, employers should 
utilize the facilities of their local U. §, 
Employment Service offices of the War 
Manpower Commission and should place 
orders for personnel through these 
offices. 


Q. Are there any other steps which 
employers should take to help with re. 
cruitment, deferment, or wage prob- 
lems? A. Employers should make an 
inventory of present employment re- 
placement needs and future labor re- 
quirements necessary to meet produc- 
tion peaks. The employer should carry 
through an effective replacement train- 
ing program using persons not suitable 
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A Member of 
Pan 


American s 
“Ground Crew” 


At bases throughout the world, Viking Rotary Pumps, in ever increasing num- 
bers, are employed as a part of Pan American Airways “ground crew”’ to insure 
fast, efficient refueling of giant Clipper planes, now performing vital service to 


speed Victory for Uncle Sam and our Allies. 


The special 150 GPM unit for Pan American, pictured above, includes gasoline 
engine, double reduction gearing, firewall sleeve and Viking Rotary Pump with 
valve on head, all mounted on a structural steel base. 














VIKING J 





When you are unable to get pumps at all . . . or to secure 
them only after considerable delay . . . please remember 
that Viking is busy today with many War-time jobs... 
that production for Victory COMES FIRST .. . so that 
our Fighting Yanks can get back home. 
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Repair 
BROKEN FLOORS 


approved in 
thousands of plants from coast to 
Broken cement repaired 
overnight to smooth, flint hard, 
Not an 


Free Bulletin tells how you can 
save on floor maintenance. 


CLEVE* 0+ CEMENT 


time-tested 


QUICK! 


THE MIDLAND PAINT 


& VARNISH COMPANY 
9119 RENO AVE. 
CLEVELAND, OHIO 


asphalt. 
guaranteed. 











COMPANY 


CEDAR FALLS IOWA 
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BUENOS AIRES 


THE 
CASING HOUSE 


Beratn. Levie Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 
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WELLINGTON 
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for military purposes; he should keep’ either during the period afforded him 
a record of the Selective Service status to take an appeal to the board of ap- 
of employes; request only absolutely peal, or during the time such an appeal 
essential occupational deferments; use is pending. If the board of appeal de- 
deferment reviewing board of top offi- nies the employer’s appeal and continues 
cials to pass upon all requests; submit the registrant in Class 1-A, 1-A-O or 
no request not warranting an appeal, 4-E, the employer may then communi- 
if necessary; he should follow procedure cate with the Director of Selective Serv- 
in requesting deferment; give full in- ice of the state in which the registrant’s 
formation to local board; act promptly local board is located and request him 
within proper time limits; notify the to review the case. If the State Director 
registrant’s local board immediately decides to take no further action after 
upon the separation of the registrant the employer has requested him to re- 
from his employ. view the case, the employer may com- 

Request for occupational deferment municate with the Director of Selective 
will be made on Affidavit—Occupational Service and request that he review the 
Classification (General), Form 42, or ase. The Director of Selective Service 
Afidavit — Occupational Classification ™4Y direct the local board to reopen 
(Industrial), Form 42A, using the form and consider the case anew or may ap- 
which is applicable. If the employer peal to the President from the classifi- 
who has filed a Form 42A wishes to ap- Cation made by the board of appeal. 
peal from the classification of the local This last step may be taken only after 
hoard, he must do so within ten days the previously mentioned appeal and 
after the date of mailing the notice of consideration opportunities have been 
dassification to the registrant. The per- ¢xhausted. 


son appealing may attach to his notice Each State Director has one or more 
of appeal or to the Selective Service competent officers assigned to occupa- 
questionnaire Form 40, a statement tional classification. They are available 
specifying the respects in which he be- to employers at the state headquarters 
lieves the local board erred, may direct for Selective Service for discussion of 
attention to any information in the J] problems which involve Selective 
registrant’s file which he believes the Service. It is suggested that employers 
local board has failed to consider or consult with these officers to analyze 
give sufficient weight to, and may set the occupations within the activity so 
out in full any information offered to that the employers can plan to meet 
the local board and which the local not only the present but the future de- 
board failed to include in the registrant’s mands of the armed forces upon their 
fle. manpower and avoid worker shortages 
A registrant may not be inducted which would hinder production. 





Meat Management Plan 


(Continued from page 11.) 


and firm commitments to recipients of 
lend-lease aid will continue to be deter- 
mined by the allocating and other agen- 
cies in Washington. An objective of the 
War Meat Board will be to translate 
this allocation in terms of actual sup- 
plies, and to recommend such revisions 
in the quarterly and yearly allocations 
as prove to be necessary. 


The manager of pork supplies (and 
managers for beef, small stock and 
cannet meats) will keep the board con- 
stantly informed as to pork products 
during the preceding week, and pros- 
pective production in the weeks and 
months ahead. He will advise the board 
of the inventory position of the indus- 
try, the kinds of porkyand by areas. He 
will keep in constant touch with the 
physical movement of pork products. 

He will also keep in constant touch 
with markets in all sections of the coun- 
try, and keep the board advised as to 
the price situation of live hogs and 
wholesale and retail prices of pork prod- 
ucts. He will participate in the studies 
conducted by the Board in determining 
the action to effectuate a proper distri- 
bution of pork products within the 
civilian trade, to bring about the desired 
division of pork supplies among the 
various elements of demand and to keep 
total demand in balance with total sup- 
plies, in a manner that is deemed neces- 
sary to maintain prices of hogs and 
pork products at the desired levels. 

















NEW YORK MEAT PACKING CO., INC. 


646 BERGEN AVENUE, NEW YORK CITY 





We Buy Raw Edible Fats of All Kinds 
We Sell Rendered Edible Beef Fat, Oleo Stock 


Also Oleo Stearine 


IN TUBS AND TIERCES IN NEW YORK STATE ONLY 
































ADELMANN 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 
tain conditions. Ask for particu- 
lars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 


Eropean Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
ate. Australian and New Zealand Representatives: Gollin & Co., Pty, Utd., Offices 
Principal Cities. Canadian Repr ives: C. A. Pemberton & Co., Ltd., Toronto, 
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TRADE MARK 


THE QUALITY TRADE MARK 


B-B 


ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 


all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 





Page 24 





(Continued fro 


Carcass Yields—Recapitulation and Summary 
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the cal 
TABLE 17.—RECAPITULATION: GROUP II “Ins 
Carcass Grade hogs ' 
‘ AA— A+ B A+ B erally 
ITEM Pounds Percentage first f 
I I he a a ae eee 1324.0 1239.0 1118.0 . 
Avg. Dressed Weight (Chilled)........-.-.-. 817.0 747.0 624.0 pie so, basis 
Total Wght. 1 Right Sides. ....0000.0101126188:6 se0ed 454865  — 
Wholesale (Primal) Cuts: 2 pe 
Total Outs .....cccrccsccccccrcccsccsesece SOLS 5427.0 4478.0 96.8 968 ges “In 
+ he Pewseeendvpacaceroscreeceacesens a oe +e: 2 : 28 13 ing ab 
. Fo cece ea eeesersessessreeseessseesese 9.0 o. 3.0 “ 3 3 
Cutting Loss & Shrink..................0. 5.0 5.0 5.0 1 1 i ing the 
Usable Meat: year, ¥ 
Ueable "Trimniagsi 4 “473.5 ie4 : Py} , “In 
Excess Fat? ... 492.0 190.0 9.9 88 43 limina 
Rs apeilih 130 0133 3 MY 4) Et nillion 
Cutting Loss & Shrink* 11.0 16.0 A 2 4 actual 
‘Not over 25% trimmable fat. and a 
*Includes the weight of fat removed in making wholesale (primal) cuts. 
*Includes cutting loss and shrink in breaking sides into wholesale (primal) cuts. “Oni 
marke 
come U 
“Ag 
SUMMARY AND CONCLUSIONS “- 
ary es 
Four lots of twenty-five carcasses grading respectively AA+, A+, A— and have T 
B+, from steers placed on feed as 700-750-lb. yearlings, were included in the ye 
Group I of this test; three lots of twenty-five carcasses grading AA—, A+ low 24 
and B from steers that went into the feedlot as 900-950-lb. two-year-olds 10 per 
were included in Group II. An analysis was made of fifteen right sides in mated. 
each lot. They were first broken into wholesale (primal) cuts according to "Yor 
OPA specifications and the total weight of cuts from each lot of fifteen sides ures th 
determined. earlier 
Wholesale cuts then were boned according to Army specifications for fresh Milita: 
frozen boneless beef and the yield of usable meat determined for each lot. have 1 
“Usable Meat” is defined as boneless cuts and usable (lean) trimmings Produc 
acceptable for both Army and civilian requirements. There was no signif- — 
cant difference in percentage yield of usable meat from the B+, A— and A+ ‘it 
sides in Group I and from the B, A+ and AA— sides in Group II. Thus, 
from the standpoint of tonnage of usable meat, there was considerable ad- 
vantage in adding the necessary weight and finish to bring the steers up to 
the A+ or AA— grade. 
In Group I, a final separation of lean, fat and bone was made to determine M 
comparative physical composition of sides in each grade. The lean and fat 
varied from 52.5 per cent and 29.7 per cent, respectively, in the AA+ sides 
to 60.7 per cent lean and 17.7 per cent fat in the B+ sides. It was further 
indicated that 52 per cent of the additional weight of the A— over B+ sides 
was lean and 34 per cent was fat; that 48 per cent of the additional weight 
of A+ over A— sides was lean and 42 per cent fat, and that the proportion 
of lean and fat in the additional weight of AA+ over A+ sides was 27 per 
cent and 64 per cent, respectively. 
From the results of this study, it is concluded that comparable grades and E 
weights of yearling and two-year-old steers should be fed until they will pro- 
duce at least high good or low choice carcasses in order to obtain the mazi- 
mum production of usable meat without producing an excessive amount of fat. 














N. Y. GROUP BLASTS OPA RULES 


Deploring black market conditions 
and the meat shortage situation in the 
New York area, the New York Council 
of Wholesale Meat Dealers, Inc., in a 
recent statement to “The Meat Indus- 
try and the People of the City of New 
York,” called for immediate establish- 
ment of a trade board by the council 
which would deal with the enforcement 
of meat price and rationing regulations. 

While conceding the necessity of meat 
price control and rationing in the inter- 
est of the war effort, the statement by 
the council declared that the “continu- 
ous aggravation” of the meat shortage 
in the New York area was primarily 
due to wholesale price regulations is- 
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sued by OPA “which prohibited slaugh- 
terers to sell to wholesalers any meat, 
regardless of quantity, except at a mini- 
mum discount from uniform ceiling 
prices of 50c per cwt., and thus made 
it impossible for wholesalers here to s 
cure any meat for retail butchers who 
have regularly depended on wholesalers 

for their supply of meat.” 

A price control and rationing policy Us 
which would assure the flow of mest 
through normal channels of wholesale 
distribution would automatically bring 
about an adequate supply of ra 
meat and extinguish black market 
erations without the need for 
sands of enforcement agents,” the stal® 
ment continued. 
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Meat Industry Problems 


(Continued from page 11.) 
appears that there is many a slip twixt 
the cattle range and the kitchen range. 

“Instead of having the 24% million 
hogs which were anticipated for fed- 
erally inspected production during the 
frst four months of this year, on the 
basis of the government’s estimates, the 
gctual number was less than 19 million, 
92 per cent fewer than expected. 

“In the case of cattle, instead of hav- 

ing about 4 million head available dur- 
ing the first four months of the current 
year, we had only 3% million head. 
“In the case of calves, although pre- 
liminary estimates indicated about 2 
milion during this four-month period, 
actually we got fewer than a million 
and a half. 

“Only in the case of lambs did the 
marketings for the first four months 
come up to expectations. 

“Aggregate meat production, which, 
on the basis of the government’s Janu- 
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ary estimates, as I have stated, should 
have reached 26,352,000,000 lbs. during 
the year, now is figured at slightly be- 
low 24,000,000,000 lbs. which is about 
10 per cent less than originally esti- 
mated. 

“You can readily see from these fig- 
ures that plans made on the basis of the 
earlier estimate have had to be revised. 
Military needs and lend-lease needs 
have increased rather than decreased. 
Production obviously will be lower than 


originally estimated. As a consequence, 
the percentage of the supply available 
for consumers has decreased. 

“It is possible that one reason for 
the disparity between what we expected 
and what*we got was that the govern- 
ment estimates might have been high. 
There is no doubt that they were some- 
what high. There is also no doubt that 
much of the disparity lies in the fact 
that a relatively large percentage of 
livestock has been coming to market 
through other than regular channels. 


“Those are some of the reasons on the 
supply side why you haven’t been able 
to get all the meat you wanted. 

“There also are reasons on the de- 
mand side. In the first place, everybody 
has wanted meat and plenty of it. The 
demand from consumers has been the 
strongest the industry ever has experi- 
enced. This has been another reason 
why, with the largest meat supply in 
our history, you haven’t been able to 
get all the meat you wanted. 

“The tremendous demand from con- 
sumers, coupled with large military and 
lend-lease requirements, put a pressure 
on the products of our industry which 
was unprecedented in our history. 

“Under the stimulus of this pressure, 
and, as a result of the efforts of packers 
to satisfy the demand of their custom- 
ers, and more particularly, as a result 
of the competition of unscrupulous op- 
erators who have not observed whole- 
sale ceiling prices and other restric- 
tions, prices of livestock, especially cat- 





tle and hogs, advanced to levels which 
were generally unprofitable throughout 
the meat packing industry and at times 
virtually ruinous. 


“Although ceilings were placed on 
prices of meats at the wholesale and re- 
tail levels, no controls were placed on 
livestock prices. Agricultural interests 
have opposed ceilings on livestock, and 
there have been honest differences of 
opinion within the meat packing in- 
dustry as to the wisdom of imposing 
live ceilings. 


“In an effort to improve the unsatis- 
factory situation of the industry, and to 
find a method that would assure sup- 
plies for the Army and Lend-Lease, and 
at the same time, permit to the fullest 
extent possible the normal functioning 
of our industry under the law of sup- 
ply and demand, the American Meat 
Institute, which represents approxi- 
mately 450 meat packing companies and 
sausage manufacturers whose aggre- 
gate volume normally is 90 per cent or 7 
more of the volume of the industry, 
undertook last February a compre- 
hensive study of the whole meat situa- 
tion. We drew into the activity more 
than 200 representatives of member 
companies, constituting more than 20 
committees. After an intensive study 
covering several weeks, a proposal was 
evolved known as the Meat Manage- 
ment Program.” 


Mr. Hardenbergh then described the 


meat management program and the new 
War Meat Board (see page 11). 
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MEAT BAGS 
BEEF TUBING 
BARREL COVERS 








STOCKINETTES 
SHROUDS 


Buy Direct from the Manufacturer 


EAGLE BEEF CLOTH COMPANY 


315 CHRISTOPHER AVE., Brooklyn, N. Y. 
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PREFERRED 


CELLOPHANE 
GREASEPROOF PARCHMENT 





GLASSINE 


LARD PAK 





ON VICTORY’S PRODUCTION LINE 


America’s war production includes ships, 
planes, tanks, guns, food and Jamison 
Doors. 


Fighting men must eat.—Protection 
of their perishable foods starts 





























in training camps and fol- 
lows them into battle. 
Jamison’s 50 years’ 

specialization on 
cold storage 
doors is 







AMISON- 


BUILT COLD STORAGE DOORS 


Jamison, Stevenson and Victor Doors 


HAGERSTOWN MARYLANLE 
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LATE FLASHES 











Officials of OPA announced this week- 
end that either the sausage price ceiling 
—MPR 389—would be postponed or a 
maximum price regulation on offal 
would be issued before May 24, the date 
on which MPR 389 was to have become 
effective. It is most probable that the 
effective date of the sausage ceiling will 
be postponed. 

The War Food Administration has 
announced that it will release quota 
changes for local slaughterers for June 
within the next few days. 

Wholesalers operating under the meat 
rationing program were advised today 
that they would save time by submitting 
their registration forms R-1602 to their 
local boards as required by RO 16 
rather than to Washington. The OPA 
statement was prompted by the fact 
that registration forms are beginning 
to arrive at the Washington office. 

Eastern sausage processors and man- 
ufacturers, as well as representatives of 
NIMPA, met with members of the OPA 
meat price branch an May 21 to ask for 
an increase in sausage price ceilings for 
the East Coast. They said that prices 
established in MPR 389 are too low in 
comparison with the higher cost of 
cattle and processing in the East. 

OPA officials indicated this weekend 
that point values on beef will be in- 
creased for June while there will prob- 
ably be some reduction in point values 
on other meat products. New values 
will be announced in the near future. 


NO RENEGOTIATION ON MEAT 


The Under Secretary of War has de- 
termined that the profits under contracts 
and sub-contracts to supply the Army 
with all types of meat (except canned) 
and lard, can be determined with rea- 
sonable certainty when the contract 
price is established and has exempted 
them from renegotiation. The exemp- 
tion applies to contracts whether here- 
tofore or hereafter made, and whether 
or not they contain renegotiation pro- 
visions. 

The exemption also applies to con- 
tracts on margarine, poultry (except 
canned), shell eggs and other perishable 
commodities. 


PHILADELPHIA PLANTS CLOSE 


Five packing plants, which have been 
selling 300,000 lbs. of beef weekly in 
the Philadelphia area, closed their beef 
departments on May 14, and will remain 
closed “until OPA equalizes livestock 
prices or rolls them back to the March, 
1942 figure.” The shutdown was said to 
cut off about 10 per cent of the normal 
beef supply of the area. 

The decision of the firms was an- 
nounced by George A. Casey, president 
of John J. Felin & Co., and chairman 





transferee. The purpose of the amend- 
ment is to relieve retailers of surplus 
stocks and thus avoid spoilage. The 
original order allowed such transactions 
only between the primary distributor 
and his transferee. 


Retail dollars-and-cents ceilings for 


of the board of the National | 
ent Meat Packers Association, The 
firms, in addition to the Felin, whic 
will discontinue the slaughtering of 
beef but will continue to handle pork, 
are the Delaware Packing Co., Wilming. 
ton, Del.; Delaware Packing Co,, Tres. 
ton, N. J.; Trenton Packing Co, and 
the Trenton Dressed Beef Co., both of 
Trenton, N. J. 


In Trenton, seven meat plants there 
organized as the Trenton Wholesale 
Slaughterers Association, shut dow, 
earlier in the week for an indefinit, 
period under similar pressure, it was 
announced by J. Charles Popkin, asso. 
ciation general counsel. As an alters. 
tive to the demand that the OPA equal. 
ize prices, the organization suggested 
subsidy for the meat industry, Among 
the Trenton slaughterers in the associa. 
tion are the Trenton Packing Co., the 
Trenton Dressed Beef Co., the Delaware 
Packing Co., I. Wagner & Sons ani 
Harry Levy. 


ALLOWANCES UNDER MPR 169 


Addition of a specific allowance of $1 
per cwt. to the wholesale zone pric 
for miscellaneous beef items when they 
are packed in tierces has been provided 
by the OPA in Amendment 11 to MPR 
169. Beef packed in tierces is now sold 
mainly to lend-lease. The allowance for 
packing beef items in tierces was 
omitted inadvertently from the schedule 
of packaging or barrelling charges in 
Revised MPR 169. 

Under the amendment the following 
packaging or barrelling charges may be 
added to the applicable zone price: 

Per Owt 
For slack barrels..............+++ 


ccoccvese 
Poe 
For 200-Ib. net weight tight hardwood bar- 





Amendment 26 to RO 16, effective sausage will be released in the week eg Fatty iets focsecseata 19 
. . . ° . . ° . or -iD. v a 
May 27, will permit a primary distribu- beginning May 24, according to OPA. rele “plekle Om" ......c..csccsscvecsnesse ee 
tor to use points to recover foods he has Maximums have been determined on PF _{0:1. net weight tight neces ae 
transferred, whether or not the person the same types of products as were cov- For Lar net weight tight hardwood kits 
from whom he gets the foods was his’ ered in MPR 389. = alae: Geen eee 
TOTAL AND PER CAPITA DISAPPEARANCE OF FATS AND OILS, CRUDE BASIS, IN FOOD, 
SOAP, PAINT, AND OTHER PRODUCTS, UNITED STATES, 1931-42 
Lard, Compounds Other Esti- 
Butter, excluding and Other Total Drying indus- Total mated _ Total 
excluding Marga- use in vegetable edible food Soap indus- trial indus- manu- domestic 
Year use in rine other cooking prod- uses ‘ tries prod- trial factur- disap- 
margarine products fats ucts ucts products ing loss pearance 
Mil. Mil. Mil. Mil. Mil. Mil. Mil. Mil. Mil. Mil. Mil. 
Ib. Ib. Ib. Ib. Ib. Ib. Ib. Ib. Ib. Ib Ib. 
I likecsesaWeee 2,244 192 1,684 569 5,896 1,505 612 331 20 8,364 
Ee ERP OES. 9 2,275 167 1,795 551 5,756 1,491 474 287 21 8,080 
Dn. savas oh rhe ene 2,248 200 1,754 645 5,819 1,421 544 397 20 8,202 
DE. wAnedenerateeuss 2,312 216 1,633 663 6,039 1,581 5R9 410 19 8,639 
ot w ales dak iaae 2,195 309 1,217 688 5,961 1,458 708 507 2h 8,659 
REN 2,114 2h 1,442 708 6,203 1,534 774 543 on 9,078 
i BERR ie 2,120 326 1,352 818 6,221 1,615 829 540 24 9,228 
ETM cd Madiba ater 2,148 312 1,430 R98 6,306 1,627 671 417 28 9.048 
DR Sh naeanakaceadns 2,276 243 1,656 958 6,538 1,773 807 492 21 9,631 
nT ds ola dt oxen ean 2,244 257 1,949 1,005 6,652 1,822 788 106 17 9,785 
EE Bal escace sc anaite 2,185 297 1,898 1,123 6,922 2,270 1,054 720 23 10,988 
BE soicie aes ckadiane 2,237 302 1,839 1,144 6,803 1,985 915 685 22 10,409 
Per capita 
(Civilian and military) 
Lb. Lb. Lb. Lb. Lb. Lb. Lb. Lb. Lb. Lb. Lb 
a 18.1 1.5 13.6 9.7 4.6 47.5 12.1 4.9 3.7 19.7 0.2 
ph RITES RE 18.2 1.3 14.4 7.8 4.4 46.1 11.9 3.8 2.3 18.0 2 
a SpE 17.9 1.6 14.0 7.7 5.1 46.3 11.3 4.3 3.2 18.8 2 
cs ct hs Sain nkan be 18.3 1.7 12.9 9.6 5.2 47.8 12.5 4.7 3.2 20.4 . 
RO a Paper: 17.2 2.4 9.6 12.2 5.4 46.8 11.5 5.6 4.0 21.0 2 
MG nuke Ga 3dbi op aakes 16.5 2.5 11.3 12.6 5.5 48.4 12.0 6.0 4.2 22.3 2 
canals uk gains 16.5 2.5 10.5 12.5 6.3 48.3 12.5 6.4 4.2 23.2 2 
nN cA band cnebeenes 16.5 2.4 11.1 11.7 6.9 48.6 12.5 5.2 3.2 20.9 2 
Or ving Ok cakes 17.4 1.9 2.7 10.7 7.3 50.0 13.5 6.2 3.8 23.5 2 
Mth Cp au seared 17.0 2.0 14.8 9.1 7.6 50.4 13.8 6.0 3.8 23.6 A 
SP dh phudedgescues 16.4 2.2 14.2 10.6 8.4 52.0 17.0 7.9 5.4 30.4 2 
BE. Msbshacdnnswes’s 16.6 2.2 13.7 9.5 8.5 50.5 14.7 6.8 5.1 26.6 a 
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Recent War Agency Orders 
Affecting the Meat Industry 











N WHAT it described as “one of the 

frst major steps taken to reduce 
the pressure on rising food costs,” the 
Office of Price Administration on May 
12 rolled back the prices of wide mouth 
containers sold to commercial packers 
of foods and other products, setting 
specific dollars-and-cents ceilings for all 
types of wide mouth glass containers at 
levels which prevailed July 1, 1941, and 
replacing previous ceilings which re- 
flected October, 1941, levels. The new 
levels become effective May 27, 1943. 

Savings resulting to packers of proc- 
essed and packaged foods from the ac- 
tion will amount to at least $3,000,000, 
according to OPA. Since the container 
costs are used in computing ceilings on 
many packaged foods, the latter will 
be affected accordingly. Prior to issu- 
ance of the new container order, desig- 
nated as MPR 382, the specified con- 
tainers had been subject to provisions 
of the GMPR and MPR 188. 

Special provisions in the regulation 
cover new standardized containers and 
glass containers sold in new types of 
cartons. 

Other recent orders and statements 
by the War Production Board, Office of 
Price Administration, Office of Defense 
Transportation and other war agencies, 


which are of interest to the meat pack- 
ing and sausage manufacturing indus- 
tries, are: 


CLOSURES.—tThe use of closures for 
packing chili con carne with beans and 
several other products in glass is per- 
mitted under Conservation Order M-104, 
as amended this week by WPB. Under 
the amended order, sufficient tinplate 
and rubber for closures are permitted 
to accommodate an unlimited 1943 pack 
of chili con carne with beans in glass 
containers. The order also directed 
closure manufacturers to use 0.50 elec- 
trolytic tinplate to the greatest extent 
available, instead of hot dipped tinplate. 


PD-1A.—In line with its policy of de- 
centralization, WPB has raised the dol- 
lar limit of PD-1A applications proc- 
essed in the field from $100 to $500, ef- 
fective May 8. Beginning on that date, 
all PD-1A applications involving not 
more than $500 worth of material on 
which priority assistance is requested 
have been processed in either the dis- 
trict or regional offices, except where 
otherwise directed by the Director of 
the Distribution Bureau. In all other 
cases, these applications have been for- 
warded by each field office to Washing- 
ton, D. C., for routing in accordance 
with the regular procedure for process- 


ing such forms in Washington. Under 
the new order, WPB states, more than 
80 per cent of all PD-1A applications 
will be handled by the field offices. 


IMPORTS.—Meats are among the 
commodities included under restrictions 
of General Imports Order M-63 as 
amended, WPB announced this week. 
Imports of fresh, chilled and frozen 
beef, lamb, mutton, veal and pork, 
placed under List III control, will be 
regulated to insure equitable distribu- 
tion among the United Nations. Com- 
modities on List III may not be im- 
ported without authorization, but there 
is no control by Order M-63 after 
arrival. List III commodities imported 
overland, by air, or by inland waterway 
from Canada, Mexico, Guatemala and 
El Salvador, are exempt from import 
restrictions. 


SUGAR.—The curing of mutton has 
been added to the list of industrial food 
processes for which sugar allowances 
will be granted to registered industrial 
users of sugar. By Amendment 60 to 
the sugar rationing regulations, the 
OPA has provided that packers and 
other industrial curers of mutton may 
obtain 1 lb. of sugar for each 100 lbs. 
of unprocessed mutton. As is the case 
with the “processing” allowances pro- 
vided for the canning or curing of other 
meats, fish, and poultry, these provi- 
sional allowances will be issued for bi- 
monthly periods. Application should be 
made on OPA form R-314 and filed with 
the applicant’s loca] board. 








GRADE how 


CHAIN RETAILERS | 
WE BUY STRAIGHT & MIXED CARS OF 


BEEF * VEAL * LAMB * PORK & PROVISIONS | 








1982 AMSTERDAM AVE., NEW YORK CITY 

















CAN YOU ANSWER THESE 


FOUR SALT QUESTIONS? 





*Are you using the right 
grade and grain of salt? 
-.- the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 








DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 





ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-5. 
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THE GLOBE COMPANY 


4000 PRINCETON AVENUE, CHICAGO, ILLINOIS 
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Pork and Beef Stocks 


at Year’s LowestLevel 


TOCKS of pork in cold storage at 

the beginning of May had declined 
to the lowest point of the year, the regu- 
lar monthly report by the Department 
of Agriculture revealed. Total pork in 
storage on May 1 at 522,290,000 lbs. 
was the smallest for that date in five 
years, comparing with 590,860,000 Ibs. 
on April 1 and the 5-year May 1 aver- 
age of 601,681,000 lbs. Frozen pork, D-.S. 
in cure, D.S. cured and S.P. cured pork 
all showed reductions compared with a 
month ago, while S.P. pork in cure 
scored just short of a 2 million-lb. in- 
crease. Holdings of D.S. in cure and 
D.S. cured on the first of this month 
were larger than the 5-year May 1 
average but other kinds of pork, in- 
cluding frozen, showed smaller totals. 


Holdings of lard on May 1 were more 
than 20 million lbs. larger than the April 
1 total but compared with 194,291,000 
Ibs. for the 5-year May 1 average. 
Rendered pork fat in storage showed 
only a slight reduction compared with 
April 1. Totals on May 1 at 7,564,000 
lbs. compared with 7,644,000 lbs. a 
month earlier. 

Reserves of lamb and mutton on May 
1 at 11,650,000 lbs. showed a reduction 
from the April 1 total of 12,571,000 lbs. 
but were larger than the total for a 
year ago at 7,103,000 lbs. and also 
topped the 5-year May 1 average of 
3,897,000 Ibs. 

Frozen beef stocks at 82,987,000 lbs. 
on May 1 were the smallest of the year. 
They compared with 88,347,000 Ibs. on 
April 1, 126,984,000 lbs. a year ago and 
a 5-year May 1 average of 55,600,000 lbs. 

Table at top of Col. 2 shows May 1 
provision stocks with comparisons. 


May 1, Apr. 1, 5-Yr. Av. 
"43, Ibs. "43, Ibs. May 1-lbs. 
Beef, froz...... 2,987,000 88,347,000 55,600,000 
BE GO rscccccse 7,721,000 7,478,000 10,890,000 
Pre 2,224,000 1,911,000 3,805,000 


Pork, froz..... .223,660,000 265,180,000 267,853,000 


8. in cure . 50,082,000 60,080,000 48,966,000 
D.S. cured...... 66,882,000 76,911,000 40,486,000 
8.P. in cure. ...121,683,000 119,448,000 145,505,000 
8.P. cured...... 60,033,000 69,978,000 98,871,000 


Lamb and Mut., 

TD, .0.049:9 0094 11,650,000 12,571,000 
Froz. and Cured 

trmgs., etc... 85,417,000 78,902,000 80,320,000 
DE <csveacses 140,878,000 120,620,000 194,291,000 
7,564,000 7,644,000 


3,897,000 


Canada Allows Maximum 
Beef Prices to Advance 50c 


MONTREAL. — Canada’s Wartime 
Prices and Trade Board announced that 
maximum wholesale prices for car- 
casses, sides and quarters of beef ad- 
vanced 50c per cwt. a short time ago in 
line with the policy announced last 
October by the foods administration. 

In addition to this seasonal advance, 
the board said a further increase in 
the wholesale price has been permitted 
to compensate for the removal from 
carcasses of internal fats and other por- 
tions provided for in an order issued 
recently. The additional advance for 
carcasses and sides is 1c per lb. for 
special quality beef and %c per lb. for 
all other qualities. Allowing for the 
seasonal advance as well as the advance 
permitted for fat removal, the whole- 
sale price of forequarters will be less 
than carcass prices by 4, 3% and 3c per 
lb. for special, commercial and all other 
qualities, respectively. 

Special quality beef, which previously 
included only heavy steer beef and baby 
beef, now will take in all beef weighing 
more than 375 lbs. in the carcass, and 
otherwise conforming to the specifica- 
tions prescribed for “choice” beef in 
the regulations of the Dominion Live- 
stock and Livestock Products Act, the 
board said. 


CHICAGO PROVISION STOCKs 


Storage stocks of lard in Chicago at 
the close of business on May 14 of this 
year showed a gain of 3,639,995 lbs. 
compared with the April 30, 1943 hold. 
ings. Gains were registered in both 
P.S. Lard made since Oct. 1, 1949 and 
in other lard, the greatest gain being 
shown in other lard. 

Holdings of all D.S. clear bellies op 
May 14 were smaller than on April 3 
1943 by 777,763 Ibs. and stand 1,886,169 
lbs. smaller than the corresponding time 
a year ago. Both contract clear bellies 
and others showed reductions, 


There were no D.S. rib bellies in stor. 
age on May 14, 1943. 


May 14, Apr. 30, 
1943 ot alli Ap 
P.S. lard (a).... 2,224,308 1,435,012 
Me MR cc cucavete) ikea cee ae 
Other lard....... 15,402,798 12,552,169  4's9o'sp 
Total lard....... 17,627,106 13,987,181 41389 ¢3 
D.S. clear bellies a 
(contract) 126,700 98,700 
D.S. clear bellies am 
SONNE sscecces 6,749,938 7,555,701 
Total D.S. clear Suen 
BORED ccccecee 6,876,638 7,654,401 8 
D.S. rib bellies. .......... 2,000 a 
(a) Made since Oct. 1, 1942. (b) Mad i 
to Oct. 1, 1942. 3 eo 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand May 1, 1943: 
May 1, 
5 yr. 
May1, Mayl, ar. 
1943 1942 193842 
M Ibs. M Ibs. M Ibs. 
Butter, creamery .........29,567 37,228 31,116 
Cheese, American ....... 64,945 182,613 4,27 
Cheese, Swiss ....... .-- 1,325 5,177 3,513 
Cheese, brick & Munster... 387 1,377 1S 
Cheese, Limburger ........ 108 565 4 
Cheese, all other varieties.12,954 18,439 1047 
Eggs, shell, cases......... 6,214 4,688 35M 
Mages, fromem® ....ccccess 172,074 159,585 108,68 
Eggs, frozen, case 
GUURVERERE cc ccccccccece 4,589 4,256 2,508 
Eggs, case equivalent 
shell and frozen....... 10,803 8,894 6412 


180% of the holdings of frozen eggs were classi- 
fied as follows: whites, 19%; yolks, 12% ai 
mixed, 69%. 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











CANNING MACHINERY 
FRUITS-VEGETABLES-: FISH -Erc 


A.K.ROBINS & CO.INC 


writTre 


BALTIMORE,.MD. 


FOR CATALOGCVE 





COOLING & FREEZING UNIT? 
CHICAGO 
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Hogs and Pork | | Cattle and Beef By-Products 












































> time HOGS CATTLE HIDES 
: , =“ - _ Chicago cattle market this week: Week 
relies es pond yo peat 8 ee seate Most steers and yearlings closed steady Thurs. ago 
F * than the close of last week. to 25c higher while canners and cutters Chicago hide market inactive. 
1 stor higher were strong to firmer. 
Thurs. Week ago Week Native cows ....... 15% 15% ( 
7h Chicago, top ..------ $14.65 $14.60 Thurs. eS eee ee .20 .20 
|, 208,298 4 day menaneeeesess aa + Chicago steer, top... .$16.75 ys Re 25% 24% 
an a Sey, *P.------ 14500 s«1485 0, 4 C8Y 8YB......... 15.60 15.40 Shearlings ......... 2.15 2.15 
383, 638 pe _* Rene eer" 14.50 14.40 Kan. City, top....... 16.15 16.35 
ee See : , 
m4” F Com Belt, top....... ae Se ee a TALLOW, GREASES, ETC. 
103, rn ’ 1515 15.00 St. Louis, top........ 16.00 15.75 
Buffalo, Senaauete ses 14.85 14.75 St. Joseph, SE scces 17.00 15.50 New York tallow firm. 
ion Pittsburgh, top ..... ‘ F Bologna bull, top.... 13.75 13.7% poet 8.62% 8.62% 
poe ipts—20 markets Cutter cow, top...... 10.00 10.00 ¢ 
Receip’ 
DE fats 6.9'9'8'6 ole 392,000 467,000 Canner cow, top..... 8.25 8.25 Chicago tallow firm. 
Slaughter Receipts—20 markets CO eer rr 8.62% 8.62% 
a SD seid boned 176,000 208,000 : 
A 97 points* ....... 933,062 900,137 cage Chicago greases unchanged. 

GE 909. 949.  Slaughter— AWA ...6000500- 8.75 8.75 
butter, yp “utout 180- - - 27 points* ....... 132,072 133,268 
1943: ETS doce dna 220 Ib. 240 lb. 270 lb. BEEF New York greases firm. 

eet This week ... —1.21 —1.40 —1.82 DOTFEEE sn wsnbeneds 8.75 8.75 

or. Last week ... —1.25 —1.42 —1.84 — ry good Chicage by-products: 

1938-42 .' ? : 

Ms PORK Chicago . .$19.00@20.50 $19.00@20.50 CTacklings ......... 1st 121 
PEE Eh Gites cortat perk: Boston ... 20.00@22.00  20.00@22.00 Tankage, unit ammo. 5.53 5.53 
se sof — Phila. .... 20.00@22.00 20.00@22.00 Blood ............. 5.38 5.38 
7 eae, New York. 20.00@22.50 20.00@22.50 ,,. 

) met B allwts......24 @24% .24 @24% Dr conners, a @ Digester tankage 
; cee Loins, all wts..22 @25% 22 @25% 350 Ibs. up..14% 14% GOW « censvcccsses 71.04 71.04 
5 2,808 09 all wts.15% 15% ““aeaaee ied ail : sad Cottonseed oil, 
:~ 8.14% va DE  diwih oces A 
an wis. ..... 22% 22% Cutters, wae ae iste 
‘sea Reg. trim’ngs. .20% 20% 450 Ibs. up. .14% 14% 
New York: —— bulls, ai = 
Loins, all wts..25%@28% 25% @28% 34 WtS --. 18% " BUSINESS INDICATORS 
—"] § Butts, all wts..30 @30% 30 @30% Week ended May 14. Bs 
F ‘ Chicago prices used in compilations Wholesale Prices (1926—100) 
Boston: unless otherwise specified. May 8 May 9 
Loins, all wts. .25% @28% 25%@28% 1943 1942 
Philadelphia: STORAGE STOCKS All commodities . .103.7 98.6 
Loins, all wts. .25%4@28% 25%@28% May 1 (000 Ibs.) Pree ere 109.4 99.3 
lard—Cash ........ 13.80b 13.80b Prices (1926—100) Feb. Feb. 
L DO Gawavsctdvawvaws cpedene 522,290 
aden — p> an) Rage eeSIRRER EE 140,878 1943 1942 | 
- Leaf ........ 13. 12.4% Pe MS fs rtddoxsnenneens 712,289 Farm Products ...... 119.0 101.3 5 
*Week ended May 14. 
PRICES, KILL FDA BUYING 
| AND FDA APRIL 27-MAY 8 
BUYING 
Curves in first col- 
—— umn chart show 


weekly hog and 
cattle slaughter at 
27 market points. 
Second column 
curves show price 
trends for steers, 
canner and cutter 
cows, wholesale 
pork cuts, live hogs 
and FDA Wilt- 
shire sides. 
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Pork and Beef Stocks 


at Year’s LowestLevel 


TOCKS of pork in cold storage at 

the beginning of May had declined 
to the lowest point of the year, the regu- 
lar monthly report by the Department 
of Agriculture revealed. Total pork in 
storage on May 1 at 522,290,000 lbs. 
was the smallest for that date in five 
years, comparing with 590,860,000 lbs. 
on April 1 and the 5-year May 1 aver- 
age of 601,681,000 lbs. Frozen pork, D.S. 
in cure, D.S. cured and S.P. cured pork 
all showed reductions compared with a 
month ago, while S.P. pork in cure 
scored just short of a 2 million-lb. in- 
crease. Holdings of D.S. in cure and 
D.S. cured on the first of this month 
were larger than the 5-year May 1 
average but other kinds of pork, in- 
cluding frozen, showed smaller totals. 


Holdings of lard on May 1 were more 
than 20 million lbs. larger than the April 
1 total but compared with 194,291,000 
Ibs. for the 5-year May 1 average. 
Rendered pork fat in storage showed 
only a slight reduction compared with 
April 1. Totals on May 1 at 7,564,000 
Ibs. compared with 7,644,000 lbs. a 
month earlier. 

Reserves of lamb and mutton on May 
1 at 11,650,000 lbs. showed a reduction 
from the April 1 total of 12,571,000 lbs. 
but were larger than the total for a 
year ago at 7,103,000 lbs. and also 
topped the 5-year May 1 average of 
3,897,000 Ibs. 

Frozen beef stocks at 82,987,000 lbs. 
on May 1 were the smallest of the year. 
They compared with 88,347,000 lbs. on 
April 1, 126,984,000 lbs. a year ago and 
a 5-year May 1 average of 55,600,000 Ibs. 

Table at top of Col. 2 shows May 1 
provision stocks with comparisons. 


May 1, Apr. 1, 5-Yr. Av. 
43, Ibs. *43, lbs. May 1-ibs. 
Beef, froz...... 82,987,000 88,347,000 55,600,000 
In cUre......... 7,721,000 7,478,000 10,890,000 
errr 2,224,000 1,911,000 3,805,000 
Pork, froz......223,660,000 265,180,000 267,853,000 
D.S. in cure.... 50,032,000 60,080,000 48,966,000 
D.8. cured...... 66,882,000 76,911,000 40,486,000 
S.P. in cure. ...121,683,000 119,448,000 145,505,000 
S.P. cure@...... 60,033,000 69,978,000 98,871,000 
Lamb and Mut., 
Mh 064000000 11,650,000 12,571,000 3,897,000 


Froz. and Cured 
trmgs., etc... 85,417,000 78,902,000 80,320,000 
ho wees 4 oe 140,878,000 120,620,000 194,291,000 
7,564,000 7,644,000 


Canada Allows Maximum 
Beef Prices to Advance 50c 


MONTREAL. — Canada’s Wartime 
Prices and Trade Board announced that 
maximum wholesale prices for car- 
casses, sides and quarters of beef ad- 
vanced 50c per cwt. a short time ago in 
line with the policy announced last 
October by the foods administration. 

In addition to this seasonal advance, 
the board said a further increase in 
the wholesale price has been permitted 
to compensate for the removal from 
carcasses of internal fats and other por- 
tions provided for in an order issued 
recently. The additional advance for 
carcasses and sides is 1c per lb. for 
special quality beef and %c per lb. for 
all other qualities. Allowing for the 
seasonal advance as well as the advance 
permitted for fat removal, the whole- 
sale price of forequarters will be less 
than carcass prices by 4, 3% and 3c per 
lb. for special, commercial and all other 
qualities, respectively. 

Special quality beef, which previously 
included only heavy steer beef and baby 
beef, now will take in all beef weighing 
more than 375 lbs. in the carcass, and 
otherwise conforming to the specifica- 
tions prescribed for “choice” beef in 
the regulations of the Dominion Live- 
stock and Livestock Products Act, the 
board said. 


CHICAGO PROVISION STOCKs 


Storage stocks of lard in Chicago at 
the close of business on May 14 of this 
year showed a gain of 3,639,925 Ibs 
compared with the April 30, 1943 hold. 
ings. Gains were registered in both 
P.S. Lard made since Oct. 1, 1942 ang 
in other lard, the greatest gain being 
shown in other lard. 

Holdings of all D.S. clear bellies on 
May 14 were smaller than on April 30 
1943 by 777,763 Ibs. and stand 1,886,169 
Ibs. smaller than the corresponding time 
a year ago. Both contract clear bellies 
and others showed reductions. 

There were no D.S. rib bellies in stor. 
age on May 14, 1943. 


May 14, Apr. 30, M 
1943 1943 1s 
P.S. lard (a).... 2,224,308 1,435,012 2% 
NCR | gee eee pee PtH 
Other lard....... 15,402,798 12,552,169  4,899'a99 
Total lard....... 17,627,106 13,987,181 41,383,438 
D.S. clear bellie a 
(contract) .... 126,700 98,700 
D.S. clear bellies == 
(other) ....... 6,749,938 7,555,701 
Total D.S. clear oii Seen 
BOMISS ccccccecs 6,876,638 7,654,401 8 
D.S. rib bellies. .......... °2'000 pny 
(a) Made since Oct. 1, 1942. (b) Made previous 


to Oct. 1, 1942. 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand May 1, 1943: 
May 1, 
5 yr. 
May 1 May 1, av. 
194 1942 193842 
M Ibs. M ibs. M ibs. 
Butter, creamery ......... 29,567 37,228 381,116 
Cheese, American ....... 64,945 182,613 4,27 
Cheese, Swiss ...... .. 1,825 5,177 3,513 
Cheese, brick & Munster.. 387 1,377 726 
Cheese, Limburger ........ 108 565 4 
Cheese, all other varieties.12,954 18,439 10,427 
Eggs, shell, cases......... 6,214 4,638 3,514 
Eggs, frozen* ........... 172,074 159,585 108,68 
Eggs, frozen, case 
GHEPUREEES cccceccecccss 4,589 4,256 2,898 
Eggs, case equivalent 
shell and frozen....... 10,803 8,894 6,412 





180% of the holdings of frozen eggs were classi- 
fied as follows: whites, 19%; yolks, 12% and 
mixed, 69%. 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











CANNING MACHINERY 
FRUITS-VEGETABLES-FISH:Erc 


A.K.ROBINS & CO.INC 
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BALTIMORE,.MD 


wrRire FOR CATALOCUE 
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COOLING & FREEZING UNI 
CHICAGO 
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DETAILED INFORMATION INDEX 
Hog Cul-Out...... 31 Tallows & Greases. .32 
Carlot Provisions... 31 Vegetable Oils . . . .33 
Closing Markets... .35 GREW atv vesesics 34 
- .¢ CL Ateee..... 30 lvedtock........ 36 
Hogs and Pork | | Cattle and Beef| | By-Products 
| 30, 
ve HOGS CATTLE HIDES 
: : — r ‘ Chicago cattle market this week: Week 
lies Bye bond —s pole Fo Most steers and yearlings closed steady Thurs. ago 
en higher than the close of last week. to 25c higher while canners and cutters Chicago hide market inactive. 
, were strong to firmer. : 
Thurs. Week ago Week Native cows ....... 15% 15% 4 
yu Chicago, top ....--.- $14.65 $14.60 Thurs. ago Kipskins........... .20 .20 
10,298 Say GV..--.----- +0 re Chicago steer, top... .$16.75 $17.00 Calfskins .......... 25% 24% 
=) oe .------ 1450 1435.4 day avg......... 15.60 15.40 Shearlings ......... 2.15 2.15 
638 — eases *" aie i449 Kan. City, top....... 16.15 16.35 
Sete, t0P........ . ’ 
sa Corn Belt, top....... 14.30 14.20 a poe rt ae ae TALLOW, GREASES, ETC. 
~— Buffalo, Ber asiessws- a eo St. Joseph, top...... 17.00 15.50 New York tallow firm. 
y-+4 Pittsburgh, top aie Make : Bologna bull, top. co. ee 13.75 Extra An ee de 8.62 ly 8.62% 
evious Receipts—20 markets Cutter cow, top...... 10.00 10.00 ‘ 
{a 392,000 467,000 Canner cow, top..... 8.25 8.25 Chicago tallow firm. 
Senghter Receipts—20 markets UE andra aneaiiateel 8.62% 8.62% 
a “eee 176,000 208,000 ; 
21 points* ....... 933,062 900,137 ..* “@¥8 Chicago greases unchanged. 
GE a Slaughter— A-White ........... 8.75 8.75 
in Cut-out 180- 220- 240- 27 points* ....... 132,072 133,268 
43: SR dws aeun 220 lb. 240 Ib. 270 lb. BEEF New York greases firm. 
ok This week ... —1.21 —1.40 —1.82 BA iene sennets 8.75 8.75 
Sx. Last week ... —1.25 —1.42 —1.84 — 900 the good Chicago by-products: 
1938-42 x : : 
M Ibs PORK Chicago ..$19.00@20.50 $19.00@20.50 Cracklings ......... 1.21 1.21 
m4 Chi initia Boston ... 20.00@22.00  20.00@22.00 Tankage, unit ammo. 5.53 5.53 
as ‘ ong ee Phila. .... 20.00@22.00  20.00@22.00 Blood ............. 5.38 5.38 
4 — 24 @24% 24 @24% New York. 20.00@22.50 20.00@22.50 Digester tankage 
“= a ssees ee <4 Dr. canners, Northern : 
108,662 Loins, all wts. .22 @25% 22 @25% 350 Ibs. up. .14% 14% Bae seb aneunwecs 71.04 71.04 
2.998 Bellies, all wts.15% 15% Cutters, Cottonseed oil, 
Pienies, 400@500 Ibs.14% 14% Valley 12 | 
6412 aa 29% 29% Sultans We ba on aneeas -125¢n .125n 
a, | Reg. trim’ngs. .20% 20% 450 Ibs. up. .14% 14% 
New York: we bulls, i _ 
——— § Loins, all wts. .25%@28% 25% @28% IED. «9020 ° . BUSINESS INDICATORS 
"| | Butts, all wts..30 @30% 30 @30% Week ended May 14. — 
: - Chicago prices used in compilations Wholesale Prices (1926—100) 
Boston: unless otherwise specified. May 8 May 9 
Loins, all wts. .254%4@28% 251%2@28% 1943 1942 
Loins, all wts. .2544@28% 25%@28% May 1 (000 Ibs.) POON cescccccvccs 109.4 99.3 
lard—Cash ........ 13.80b 13.80b Pork 522.290 Prices (1926—100) Feb. Feb. 
Loose ....... yo Re Gee oo accs cacccscnescsue Je 1943 1942 
, leaf ........ 12.40 12.406 SE SD Sc bckivt caceweues 712,289 Farm Products ...... 119.0 101.3 
*Week ended May 14. 
PRICES, KILL FDA BUYING 
AND FDA APRIL 27-MAY 8 
BUYING 
Curves in first col- : 
— umn chart show . 
weekly hog and 
cattle slaughter at 
27 market points. 
Second column 
curves show price 
trends for steers, 
canner and cutter 
cows, wholesale 
pork cuts, live hogs 
and FDA Wilt- 
WES WRI WORE APRS WORZZ APRID MATS MAYI3 ZO AZT ‘ MAR TS APRI WRG APRS APR2ZAPRID MATS MATS MAYZO RATED shire sides. 
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MEAT AND SUPPLIES PRICES 
Chicago 






































































WHOLESALE FRESH MEATS 





Steer, bfr., short loins, choice. 
Steer, hfr., short loins, good.. 
Steer, hfr., short loins, commer. 
Steer, hfr., short loins, utility.. 
Cow, short loins, good and commer 
Cow, short loins, utility.. 
Steer, heifer round, choice. 
Steer, heifer round, ¢ 
Steer, heifer round, comme 
Steer, heifer round, utility. 
Steer, hfr., loin, choice. 
teer, hfr., loin, good... 
Steer, hfr., loin, commer. P 
Cow loin, good and commer. 
Cow, loin, utility........... 
Cow round, good and commer 













a 









Beef Products 


PS 
kt Veal 
*} } me pl am vescccesoce secceces evecece 
; ri ae ee te tne 
° Geek TREND ccccccccccccccccccccccccccces 
Et Commercial racks .......... eeccccccccece 
4 Veal Products 
BPRENR, GREW ccccscccsccccccccceccvcccccs 
GE BUGS cocccccccccccccccccscccccccces 
Sweetbreads ..........+. Sere cecesecesooee 
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tCarcass Beef 
Week ended 
May 20, 1943 
per lb. 
Steer, hfr., choice, all a gach esusetanacueeen 23 
Steer, bfr.. wood, all ts... ....c.cececececves 22 
Steer, hfr., commer., “ir WEB. ccccccccccsccece 20 
Steer, bfr., utility, all wts.........-..eeeeees 18 
Cow, commer. and ¢ p> BER WEB. cc ccccccccces 20 
Cow, utility, all Wte.......ceccceececceeecccee 18 
Hindquarters, MED. Savecececoveecesaceveses 25% 
Porequarters, choice ........+eeeeceeeeeeceeee 20% 
| Cow hindquarters, good and commer.........- 21% 
¥ Cow forequarters, good and commer.........- 18% 
+BEEF CUTS 


j Cow round, utility....... 18 
. Steer, heifer rib, choice.. 27% 
P" Steer, heifer rib, good...... 25% 
i Steer, heifer rib, commer.............. -238% 
: Steer, heifer rib, utility............0eeeeeeee 20% 
i" Cow rib, ¢ and Commer?..........-secceses 2314 
e OF GE, GR ccc ceccccccccccccccsesccccce 20% 
4 Steer, hfr., sirloin, choice..............see0e 29% 
Lb} Steer, hfr., Ss BD. cc ccceccccccsecevess 27% 
Steer, hfr., sirloin, commer.................- 23% 
Steer, heifer, sirloin, utility...............+.. 20% 
i: Cow sirloin, good and commer..............+. 231% 
| Cow sirloin, utility .............. .20% 
*) Steer, hfr., cow flank, all grades. -14% 
rr Steer, hfr., flank steak, all grades 26 
& Cow flank steak, all grades...... 26 
. Steer, hfr., reg. chuck, choice..............-. 21% 
4 Steer, hfr., reg. chuck, good.............0.0+-2 1 
Steer, hfr., reg. chuck, commer............... 19% 
Steer, hfr., ~ Pa Ge cccccccceccccee 17% 
Cow reg. chu ood and COMMEF......220055 19% 
Cow reg. chuck, utility eescceveces -17% 
Steer, hfr., c.c. chuck, choice. --21 
Steer, hfr., c.c. chuck, 4 -20% 
Steer, hfr.. , ¢.c. chuck, commer. . ---19% 
Steer, hfr., c.c. chuck, WEEE ccccscccccoccces 17% 
Cow, c.c. chuck, good and commer........... 19% 
CO, Ge, GE, BU cccccccccccscscccccecs 17% 
Steer, hfr., foreshank, "ai Bc cacccscesace 13% 
Cow foreshank, all grades ibtdwbeasuvawsagat 13% 
Steer, heifer brisket, GD ccccacccccceceses 18% 
Steer, heifer brisket, good.............seee00% 18% 
Steer, heifer brisket, commer...............+. 16% 
Steer, heifer brisket, utility.................. 16% 
Cow brisket, good and commer............... ist? 
i i Ms 0056.65 606600000000600008 16 
Steer, heifer back, choice.............sess005 23 
MOOG, BONEOT BAG, BOOB ec ccccccccccccccccccces 22% 
Steer, heifer back, commer................+. 20% 
Steer, heifer back, utility.............+.see0. 18% 
i i, Mi et hececeaceaceecceoscoccses 18% 
r Cow back, good and commer...............+. 20% 
vy Steer, hfr. arm chuck, choice................+ 20% 
4 Steer, bfr. arm chuck, GO0d.....ccccccccccees 20 
*\ Steer, hfr., arm chuck, commer.............. 19 
2.3 Steer, hfr., arm chuck, utility................ 17% 
. Cow arm chuck, g and commer............ 19 
’ SP GOP GRE, BF vec ccsccccccceccescces 17% 
as Steer, hfr. short plate, good and choice....... 15% 
Steer, hfr. short plate, commer. and utility...15% 
Cow short plate, good and commer........... 5% 
Sy Ge SO, Do ccc ccccccccsceccccers 15% 
tQuotations on beef items EO Ee permitted ad- 
ditions for Zone 5, plus 50c ewt. for local 
delivery. 





**Lamb 
Cholce IAmMbS ...ccccccccccccccccccsccccese -2785 
CO PRED coccccccccscoscocescecsesodews -2585 
SEE. ND cccvcscccecoccccceccesorees -2385 
Ghelee BIGEREETe 2c cccccccccccccccccececs 8185 
Good hindsaddle ..........seccecccecsecees -2855 
GED BONED ccoccccccccccccssoccesceccoese -2360 
BINED ccvcccscccscocsevescocvescoccee -2235 
EAGED CEMBRED cccccccccccoccecccccosccosces 18 
**Mutton 
Ghelee GREP oie ccccccecccccccccccccccccs -1460 
GED ccccccccccocccccescsovesescocs . 
Choice sadGles .. 2... cccccccccssscccccccces -1810 
Geek GREETS ccccccccccccccccccscceccccecs 1 
GHetse GETED ccccccccccccccccccccccccceces -1135 
Good FOTER ccccccccccscccccccccccccccceses -1010 
Mutton legs, choice ecvcccccececccccosecocce .2010 
Mutton loins, choice............+-seeeeenes -1610 
Sheep tOMGFWeS ..ccccccccccccscccscsccscccves -ll 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 
















Reg. pork loins, under 12 Ibs. av........++++ 27 
PICDICR .cccccccccccccccccccccceccessecceseee 24 
Tenderloins — abiendetoen 36% 
PE oc crsspniaernnacenseeed 26 
Spareribs, under 3 Ibs..........-eeseeeeeenee 19 
Back fat, skinmed...........-eeeeeeeeeeeeeues 12 
Boston butts, 4 to 8 Ibs. av.............e000- 29 
Boneless oan pooped trim, 3/4. ...ccccccccces 34 
BEOGRB  ccccccccccccecccccvccsccccccccccccccse 16 
TOMS cccccscccccccccccscccccccsevccccccccces 12 
Week BOMES cccccccccccccccccccccsccccccscece 6 
Plage’ £60t .ccccccccccccccccccccccccvcsccseses 6% 
Kidneys, per’ Maser éevecccnswectsoveseaseane 11 
BAUGED ccccccccccccccccecccescccccsccccoscees 17% 
BERIMS cccccccecccccccccccscsccceccccccceeese 
BATS cccccccccccsccccccccccccescccecesescese 
BRORS .ccccccccccccccccccccccccccccccscccsese 
Heads .. 

Chitterlings 


*WHOLESALE SMOKED MEATS 
Standard regular Bama, 14/16 Ibs., 


parchment paper ........-+-ssseeeeee 20% 
Standard skinned hanus, 14/16 Ibe., 

parchment Paper ......-eeeeeeecceene 81% 
Picnics, 4/8 ibe , short shank, wrapped. 28% 
Fancy bacon, 8 Ibs., wra rapped hoeceens 26% 
Standard bacon, 6/8 Ibs., wrapped...... 25% 
No. 1 beef sets, smoked 

Insides, C Grade.........eeeeseeeeees 51 

Outsides, C Grade..........eee0% sece 49% 

Knuckles, C Gratle........--sseeeeeee 47 
Cooked hams, choice, skin on, fatted, 

B/1O WS .cccccccccccccccccccccccccce 48% 
— some, choice, skinless, fatted, 

B/1O TRS. ccccccccccccccccccccccccccs 52% 
Cooked ~ skin on, fatted, bone in. 30% 
Cooked picnics, skinned, fatted, bone in. 33% 


*VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl......--..++++- oceee ee $22,50 
Lamb tongue, short cut, 200-Ib. bbl ecccccecce 

Regular tripe, 200-Ib. RRR A eee REE ete - 28.50 
Honeycomb tripe, 200-Ib. bbl..........see0. 31.00 
Pocket honeycomb tripe, 200-lb. bbl........ 34.50 


*BARRELED PORK AND BEEF 
Clear - back pork: 


Pp 
100-125 piece: 
Clear plate perk, 
Brisket pork 
Plate beef 
Bxtra plate beef......cccccccccccccccces ae 


SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis. 
Regular pork trimmings................ 
Special lean pork trimmings 85%....... 31 
Extra lean pork trimmings 95%........ 
Pork cheek meat (trimmed)............ 
Pork hearts 





Dressed bologna bulls 1 
Tongues, No. 1 canner trim.............15 @17 
DRY SAUSAGE 
Cervelat, choice, in hog bungs............+.+. 58 
THEFINGEE .cccccccccccccccccccccccccccccecs . 81 
BOPMOP wcccccccccccccccccccccccccccccesece oe 
we 2? SPOOR CCCOED CoCecceresesecocecoeed 41 
©. enlamal, ChOlO....ccccccccccccccccccece 54 

Miao salami, choice, in hog yeoees puneeeasn 

B. ©. salami, new condition..............0+++ 82 
Frisses, choiee, Ph Bt MEER cocwesesccsese 
Genoa style salami, choice..............+++. 63 
POPPETOR ccccccccccccccccccccccccccccccccces 50% 
Mortadella, new condition.,...........s.se00. 28 
Cappicola (cooked) .........ccscccccccccveves 50 
Se EY HS Secccceccccccccceoccdcaeed 42 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton...... 
Country style sausage, 
Country style sausage, 
Country style sausage, 
Frankfurters, in sheep casings... 
Frankfurters, in hog casings..... 
Skinless frankfurters ............ 
Bologna in beef bungs, choice.... 
Bologna in beef middles, choice.... 













Liver sausage in beef rounds....... ef 
Liver sausage in hog bungs.......... ti 
Smoked liver sausage in hog bungs.. 22 
Be MONOD. odckenetenscutdanesccsee .) 
New England luncheon specialty.. vn 
Minced luncheon specialty, choice... a 
Tongue and blood..:................. “og 
} aad PEED Snnvececesenésccececs ri 
Polish SE dnnn0ass vodebaiiioninaie a 
CURING MATERIALS 
Nitrite of soda (Chgo. w'hse. stock): On. 
In 425-Ib. bbis., delivered.............., $ 8.75 
Saltpeter, less than ton lots, f.o.b. N. ¥.:° 
Dbl. refined granulated.................. 
ST CEE. 055900600640800neneenneel ae 
dium crystals ....ccccccccccsccccscccs 13.00 
EMTGO CEFGEBED occ ccccccccccccccccceccccs 14.0 
Pure rfd. gran. nitrate of soda 


Pure rfd. powdered nitrate of sod aqute 
Salt, per oa, in minimum car of 80,000 lbs 


only, f .0.b. on po, per ton: 
Granulated, kiln dried... ..........ccccees 9.70 
Medium, kiln Te gy nebehhheeesepeeaanii 12.70 
Rock, bu » 40 ton cars..... conccceusieaa 8.80 
Sugar— 
aw, 96 basis, f.o.b. New Orleans....... 3.14 
Standard gran., f.o.b. refiners (2%)...... 5.45 
Packers’ curing sugar, dl Ib. ase. 
f.o.b. Reserve, La., 1 Wescvcccocesén 5.10 
Dextrose, in car lots, per wt. (cotton) ..... 4.80 
BD PRGEP DER s ec. cccncccccccesccetececsicn 4% 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 1% to 1% in., 

BD BEE ccccceccccenccscosceess 16 @18 
Domestic rounds, over 1% in., 

140 pack 
Export rounds, wide, over 1% in... .38 
Export rounds, medium, 1% to 


30 
@4l 














BES BB. ccccccecccceccccesceseeses as 
Export rounds, narrow, 1% in. =i 29 
No. 1 weneands. .......cecessseees 
WO. B WERERRES cc cccccccccccooess 
No. 1 a bowccncnesdsegeesesoen ioe tt 
We. B BURA. ccccccccseccccecccss 12 
Middles, ontne, 1% @2 in........ a 42 
Middles, select, wide, 2@2% in. ‘50@ .55 
Middles, select, extra, 24 @2% in. 85 
Middles, select, extra, 2% in. & up. 106138 

Dried or salted ne per piece: 
12-15 in. wide, flat...........++. 08 @.0 
10-12 in. wide, fiat 605ebeeSeasees 05% @.06% 
8-10 in. wide, flat..........+++. on 
6- 8 in. wide, flat...........++. 02 @.02% 
Hog casings: 
Extra narrow, 29 mm. & dn. 2.40@2.45 
Narrow a _— mm 2.40 
Medium, 32@35 mm........ 2.00@2.10 
English, medium, saa mm 1.70@1.% 
38@43 m 1.55@1.60 
1. 1.50 
.22@ 3 
17@ .2 
1@ .2 
08 
Middles, per set........--sseeeees .20@ .21 
SPICES 
(Basis Chicago, original bbls., bags or bales). 
Whole Ground 
Aieetee, potme en ero tn 37 
Resif oe 35 
Chili ie e 
MEE cesecccesevccsecees 
Cloves, Amboyna 40 
BOMGIBAE cccccccccsccccceseses 24% 
Ginger, Jamaica, unbleached...... 37 
Mace, Fancy Banda............-.-- 1.08 1 
East Indies ............+.- -. 9% 1 


st & West Indies Blend 
Mustard flour, fancy.. 


SSARBSSAAVLRSNSRSS2S 


Paprika, Spanish ...........- 
a DE cis khecdeedoaes 
Black Stalabar cercccecccsoeces 11 
Black Lampong ........- 8 
Pepper, white Singapore... 15 
DEE  Giegccekwobectene 16 19% 
PENG  cdcdapVeewesesaccénsnce 15 





SEEDS AND HERBS 
Ground 
Whole for Saus. 
1.45 


Caraway 8€ed ......cceeeseseeess 1.35 ‘3 
Cominos seed ........eseeeeseeee 18 
Coriander Morocco bleached......- 19 iz” 
Coriander Morocco natural No. 1.. 15% 
Mustard seed, fancy yellow.....-- 25 coos 
American ......cccsccccccsesess 10 i 
Marjoram, Chilean ........+++«+++ 51 24 
OTeZano ....ccccccsccccessececess 20 
less thas 


*Quotations on pork items are for 
5,000 Ib. lots and include all permitted additions, 
except boxing and local delivery. 
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PROVISIONS 


The National Provisioner 
Gatly Market Service 


MARKET PRICES 
New York 





CASH PRICES 
caRLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO Basis 


THURSDAY, MAY 20, 
REGULAR HAMS 








Fresh or Frozen 8.P. 
Prt 
24% 
24 
BOILING HAMS 
Fresh or Frozen 8.P. 
24 24 
H+ 23 23 
0-2 23 23 
SKINNED HAMS 
Fresb or Frozen 8.P. 
26 
26 
26 
26 
25 
25 
25 
25 
25 
25 
PICNICS 
Fresh or Frozen 8.P. 
BO ccccccccccccccccccese F=t4 22 
ME diphsescecccocccceess 22 
ed eccccseccocces E+ 44 oe 
BER ccccccccccccccccccces 
BED eescvccccccccccccccce 22% 22% 
Short shank %c over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
20 


D. 8. FAT BACKS 





OTHER D. 8. MEATS 


Fresh or Frozen Cured 
oesoeesecce 11% 12 
eeaceoe 10% 10 
adevese 10% 10 
Seeeneseceece 12 18 





Quotations based on OPA revised MPR No. 148, 
elective Nov. 2, 1942 and amendment No. 1 to 
MPR 148, effective Jan. 19, 3. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 

Monaen?” May ae 13.80b  12.80b 12.40b 
May ee .80b 12.80b 12.40b 

Tet ¥, May 18....... 13.80b 12.80b 12.40b 
th esday, May 19..... 13.80b 12.80b 12.40b 
Herts 6 man 80...... 12.80b 12.40b 
MUN Mcsccccces 13.80b 12.80b 12.40b 


Packers’ Wholesale Prices 
rained lard, tierces, f.0.b. Chi 
rie Re 

erces, 
ita tercen Z0 0.b. Chicago 


tlerces, C}.BBrccccccccce . 







hicago. 
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DRESSED BEEF CARCASSES 





The above quotations do ast include charges for 
koshering. 


KOSHER BEEF CUTS 







Steer, heifer, triangle, choice. nace 
Steer, heifer, triangle, good.. 22 
Steer, heifer, triangle, commer. 1 
Steer, heifer, triangle, utility. 19% 
Steer, hfr., reg. chuck, choice. 24 


hfr., reg. chuck, good... 
hfr., reg. chuck, commer ose 
hfr., reg. chuck, utility......cccccccess 20 

Above quotations include permitted additions 
for Zone 9, plus $1.50 per ewt. for koshering plus 
50c per ewt. for local delivery. 





Steer, heifer, rib, choice. --28% 
Steer, heifer, rib, good... - -26% 
Steer, heifer, rib, commer. 24% 
Steer, heifer, rib, utility... ee .-21% 
BOOCE, BONER BoM, GRIER. cc cccccccccccccccces 3414 
GOON, Beg BON, BOE ccc cvcccccccccccescveces 32% 
BOSSe, BES., MMB, GONE ccccccccccccccccceces 27% 
Rs Big HER, TI ose sc ccccccccccccescces 24% 


Above prices are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 





*SMOKED MEATS 










Regular hams, under 14 Ibs.. cheek en 81 
Regular hams, 14/18 Ibs...... Paw . 30 
Regular hams, over 18 Ibs..... cenee sme 29% 
Skinned hams, under 14 lbs............ 83 
Skinned hams, 14/18 lbs............+.+- 32 
Skinned hams, over 18 lbs.............. 31 
Picnics, bome in... ....csessceceeeceeee 29 
Bacon, western, £4 We 006 00806090000 29: 
Bacon, city, 8/12 29 
Beef tongue, heat ee $3 
Beef tongue, heavy... 30 
*Quotations on pork items are for than 


5,000 Ib. lots and include all permitted wiaitions 
except boxing and local delivery. 


DRESSED HOGS 
Hogs, good and choice, head on, leaf fat in, 


“", @ GY YO Seherteeteee: $21.43 
SORE MR ol cic pcan ot0schat eles cakes 21.07 
120 to 186 Ibs......... se :, 20.99 
aD Ore Wi ck is sons ceveaneess .. 20.84 

***DRESSED VEAL 

Cit TE ca davindixiadiduinkeud 23 

Good, 1104315 MES osuntaccsccbecseeuen 

Com REE Gi hak dono secede tvyaouie 20% 

Utility, "yro@ais nap piseiestenbapgntcttcteesa 18 


% 

**Quotations are for zone 9 and include 50c for 

écheern An additional %c per cwt. permitted if 
wrapped in stockinette. 


**DRESSED SHEEP AND LAMBS 
Lamm, Gnebee cccccccccccccccccccccscsceses - 2935 
LAGER, BOOE cccccccccscccesccccsseseccsces .2785 
Lamb, commercial .......6scceccecceeeuee .2585 
BimCtem, BOOE, Beccccccccccccccescccesesces .1660 
Mutton, COMME, M...... cc ceccccceeeenece .1535 


**Quotations are for zone 9, and include 10c for 
stockinette, 25c for delivery, ‘plus $1 per cwt. for 
koshering. 


FANCY MEATS 









































*FRESH PORK CUTS Fresh steer untri eee 16 
Western } ane Rn A tongues, Le , ‘trimmed, per Ib....... 4 
weetbreads, beef, per Ib..........c0ceceeeeeee 
uot, Seine, —— 12 Ibs. down........ = Sweetbreads, veal, a pair. 66 
Betts, regular, 4/8 lbs................. 29 Beef kidneys, per Ib.. 15 
Hams, regular, under 14 lbs............ 26% Mutton kidneys, each. A 
Hams. skinned fresh, under 14 ibs... 28 7 — hy -E 4 
Picnics, fresh, bone ‘in.............--.. 24 Oztaih rd 
Pork trimmings, extra lean............. 35 SCANS, POF BD... 
Pork trimmings, regular............... 22 
Spareribs, medium ......e.sceccececees aap GREEN CALFSKINS 
Pork loins, fresh, 10/12 Ibs............ 29 % of 12h wy if 
Shoulders, regular ...... eccececccccee 26 2 3 8. 
i, Pn OW sscasnaenreceesece 36 Prime No. 1 veals....28 55 60 
Hams — under it ibs a ‘ 26 Prime No. 2 veals....21 4 3.25 38.30 
Hams. sk nned, ee 28 Buttermilk No. 1..... 18 3 ye 4 3.05 8.10 
SE SE PE eracakdchcvsinecsesss 24 Buttermilk No. 2.....17 22 os. (ee 
Pork trimmings, extra jlean............ 35 Branded . 8s herd 215 
Pork trimmin s, regu SRiscadcviersesen 22 Number . I. . 
Spareribs, medium ..........-seseeeees 18 
Boston butts, ve Dissscesvans soccvee 82 
* Bhep BBE ccccccccccccccccescosccess 
COOKED HAMS Scumet tat 
Cooked hams, skin on, fatted, 8 Ibs. down... .47 Edible suet 
Cooked hams, skinless, fatted, 8 Ibs. ye Inedible suet 
HOG CUT-OUT RESULTS HOLD THEIR IMPROVEMENT 
(Chicago cost and prices, first four days of week.) 

There was very little change in the live hog market during the past week 
despite somewhat reduced supplies. Average hog costs were a shade lower 
and cut-out losses were trimmed 2@4c per cwt. on the various weights com- 
pared with the four-day period a week earlier. 

——180-220 lbs.—— —220-240 lbs.—— ——240-270 Ibs.—— 

Value Value Value 

Pet Price per Pet. Price per Pet. Price per 

live per ewt live per ewt. live per ewt. 

wt. Ib. alive wt. Ib. alive wt. Ib. alive 

Regular hams ..........++«+. 13.90 24.0 $3.34 13.90 23.7 $3.29 13.70 28.0 $3.15 
OMEEB ccccccccccccccccccces 5.60 22.2 1.24 5.50 22.2 1.22 56.40 22.2 1.20 
bu es 4.00 26.5 1.06 4.10 26.5 1.08 4.00 25.5 1.02 

Loins (blade in) 9.80 24.5 2.40 9.60 23.0 2.21 9.60 22.0 2.11 
Bellies, 8. P. 11.00 18.6 2.05 9.70 18.5 1.79 7.90 16.7 1.82 
lies, D. 8. ecee esc ooe 2.00 14.3 -29 4.00 143 .5T 
Fat backs .. .... 1.00 10.0 -10 8.00 10.0 .80 4.20 10.5 44 
Na a jowls. 2.60 11.0 -29 2.80 11.0 81 8.30 11.0 .36 
cecccccs 2.10 12.0 -25 2.10 12.0 -25 2.00 12.0 24 

Pp 3 inna, rend. wt 12.40 12.8 1.59 11.40 12.8 1.46 10.50 12.8 1.34 
Spareribs ........ 1.60 16.5 -26 1.60 14.0 -22 160 12.5 -20 
i ccece 3.00 20.2 -61 2.80 20.2 -57 2.80 20.2 57 
Feet, tails, neckbones. ee -- 2.00 eo ece 15 2.00 cece 14 2.00 cose 14 
Oftal and miscellaneous....... .... once 55 coos ee 55 eve eese 55 
TOTAL YIELD AND VALUE. 69.00 00 .... $13.89 70.50 ... $13.69 71.00 . $13.21 

Cost of hogs per cwt....... $14.42 $14.50 $14.50 

Condemnation loss ......... 07 -08 .08 

Handling and overhead..... 61 51 45 
~~ cd PER CWT. 

BERGE vvctccevevecvessves $15.10 $15.09 $15.03 
TOTAL VALUE .........+.:. 13.89 13.69 13.21 

Loss per CWt........see00- $ 1.21 $ 1.40 $ 1.82 

Loss last week..........+.. 1.25 1.42 1.84 
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Tallow and Grease Trade 


Remains Slow and Steady 


NEW YORK, MAY 19, 1943 


TALLOW AND GREASES.—Produc- 
tion of tallow and greases at New York 
is reported to be only 40 per cent of nor- 
mal and as a result there was not enough 
product available to satisfy the keen 
demand. The few offerings made were 
readily absorbed and ceiling rates were 
maintained at all times. A substantial 
quantity of Argentine tallow is looked 
for within a short time, all of which has 
already been allocated to eastern soap 
makers. This is the first shipment to 
arrive here to relieve the tight supply 
situation in this area. Much tallow has 
been received from Australia, but this 
has gone to the West Coast and to in- 
dustrial users there. 

There has been a marked increase in 
the number of hogs marketed in this 
area as well as in other parts of the 
country and it is expected that soon 
there will be an increase in the amount 
of greases available. As yet, however, 
there has been little change in the sup- 
ply of this product and trading is very 
light. No word has been received from 
Washington in regard to the request 
by brokers to the OPA to allow buyers 
of tallow and grease to pay the brokers’ 
commission instead of having the sellers 
do so. 


STEARINE.—Offerings of stearine 
remain very light and the market is in- 
active. Numerous buyers are to be found 
and these interests are willing to pay 
ceiling prices for any product. 


NEATSFOOT OIL.—Numerous in- 
quiries are being made for neatsfoot 
oil but the supply of spot oil is very 
light and there is not enough of this 
product available to fill the outstanding 
orders. 

OLEO OIL.—Scarcity of oleo oil con- 
tinues to hold this market at a very in- 
active level. Ceiling prices were re- 
ported paid for a few scattered lots, 
with 13%c being paid for No. 1 and 
135c for No. 2. 


CHICAGO, MAY 20, 1943 


TALLOW.—Cattle slaughter locally 
showed a sharp reduction last week and 
this condition was reflected in the tallow 
market to a great extent. The market 
opened the week with a light scattered 
trade and traders generally indicated 
that offerings were very light, while de- 
mand continued active for all grades. 
As the week wore on, the trade con- 
tinued of a routine and somewhat spotty 
nature, with ceiling prices bid steadily 
for all grades. On Thursday it was gen- 
erally agreed that trading had tightened 
up somewhat more and was of smaller 
volume despite the very broad demand. 
Buyers are anxiously awaiting increased 
supplies of fat cattle, hoping that with 
their arrival, they will be in a better 
position to obtain tallow with which to 
fill their outstanding contracts, as 
well as many of the new orders which 
must remain unsatisfied. 


STEARINE.—The condition of the 
stearine market was unchanged during 
the past week. Offerings of the raw 
material were of only small volume and 
production of stearine was very limited, 
continuing to run far below the needs 
of the trade. 


NEATSFOOT OIL.—Market un- 
changed. Quotations were: Pure, 18c, 
and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1,.14c; No. 2, 13%c; extra, 
14%c; extra No. 1, 14%4c; extra winter 
strained, 14%c; prime burning, 15%c; 
prime inedible, 15c and special No. 1, 
13%c; acidless tallow oil is quoted at 
13%e. 

GREASES.—Local hog slaughter last 
week showed an increase of more than 
30,000 head and the average weight of 
hogs for that period was heavier than 
during the corresponding week a year 
ago. Despite this fact, there was no im- 
provement in the condition of the grease 
market and the supply fell far short of 
satisfying the broad demand. ‘' 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, May 21.) 
There was no improvement in the 
character of the by-products market 
during the week. Demand for all classes 
of by-products was very broad and the 
available supply was extremely limited, 
A few scattered sales of various prod. 
ucts were reported but none of these 
were in volume. Ceiling prices prevailed, 


Blood 
Unit 
Ammonia 
Unground, loose .......... , . $5.98" 


Digester Feed a Materials 


Unground, per unit ammonia............... $5.53 
Liquid stick, tank cars...... coos 250 
Packinghouse Feeds 
Carlots 
Per ton 
60% digester tankage, bulk...............8TL0@ 
55% digester tankage, bulk. es 
50% digester tankage, bulk.... -e. GO.28 
50% meat and bone meal scraps, bulk. soenan 68.00* 
PBRCCR-MCAL 2 oc ccccccccvcccccccccces 87.20" 
Special steam bone-meal............ 50.00@ 55.00 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50................35.00@36.0 
Steam, ground, 2 & 26................35.00@36.0 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............. $ 3.85@ 4.00n 
Bone tankage, peewee per ton.... 30.00@31.00 
BOE WOE asc ceesaseccovctasenceses 4.25@ 4.35 
Dry Rendered Tankage 
Hard pressed and expeller unground Per unit 
5 to 52% protein (low test) -$1.21° 
57 to 62% protein (high test) osaeee 
Gelatine and Glue Stocks 
r cwt 
Calf trimmings (limed). oc ceceseveonsene 
Hide trimmings (limed).... occ0ndanee 
Sinews and pizzles (green, salted) oc canner 
Per ton 
Cattle jaws, skulls and knuckles. .. .$40.00@42.00m 
Pig skin scraps and trim, per lb.... T4@ 
*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 
Per ton 
Round shins, heavy. aha - eRe 
— ne eeene . 7 0.00 
Flat shins, heavy. “is . &.00@7 70.00 
ght. a 65.00 
Blades, buttocks, shoulders & thighs. . 62. 50865 0 
Hoofs, white .... : . ee» 55,00@57.0 
Hoofs, house run, assorted........... 37.50 
FUME WOUGS coc cccvccccccccvccssce $36.00 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton... .$ 60.00 
Summer coil dried, per ton.. ie 2.50 
Winter processed, black, Ib. nominal 
Winter processed, gray, Ib..... _8 
Cattle switches ............- 4 @ 4% 


#Based on 15 units of ammonia 





ny | ~STAGE g 
Se GRINDERS 


FOR CRACKLINGS. BONES. DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 







Grind eooshiinen, on tankage, bones, 
ired fineness in one 
—- costs, 
grinding, 
coneum ion and 
a Be expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN'S FouNDRY & MACHINE WORKS 
INDIANA, U. S. A. 


504 INDIANA AVE., AURORA, 
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Processors 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 


WILLIBALD SCHAEFER 


COMPANY 
SAINT LOUIS 


* Converters 








ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION 


Your 
offerings 
invi 
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Carlots, 
Per ton 


1@ 4.35 


Per unit 
. -$1.21° 


.. 121° 


Per ewt. 
.. $1.00 
. 
.. 100° 

er ton 


0@42.00n 
s@ ™% 


point. 


Per ton 
00@ 80.00 
70.0 
00@70.00 
65.00 
50@ 65.00 
.00@ 57.0 
37.50 
$36.00 


60.00 

32.50 

nominal 
8 


t @ 4% 















FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
jum sulphate, bulk, per ton, basis ex- 
—_ Atlantic ports... ..........-5eceeee $29.20 
Blood, dried, 16% per umit................4. 4.95 
[nground fish scrap, dried, 11% ammonia, 

16% B. P. L., f.o.b. fish factory......4.75 & 10¢ 
fish meal, foreign, 11%% ammonia, 10% 

B. P. L., BAM, GOR cccoccecceccessccess GRD 
May Shipment ..-.----.eeeseeseeeeesceee aes 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.0.b. fish factories........ 4.00 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................4- 30.00 

SDE Sicescestccscccsessssececs, SMD 

in 100-ID, bags......-.-.- sce eesseeee . 83.00 
fertilizer tankage, ground, 10% ammonia, 

Boe, B. PP, L., BOIK....c.cccerssevvech 25 & 10¢ 
feeding tankage, unground, 10-12% ammo- 

aia, 15% B. P. L., bulk...........0.0000 10 

Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 

GOD, WOUND 2c ccccccccsceccceccscscccess 0.00 
Bone meal, raw, 44%2% and 50%, in bags 

per ton, en 40.00 
Superphosphate, bulk, f.o.b. Baltimore, per 

ch cenbusis ceeussdeveunesses 10.10 

Dry Rendered Tankage 
9/55% protein, unground........... $1.09 
0% protein, unground................ 1.09 


MARGARINE PRODUCTION 


Margarine produced in February, 
1943, according to report of U.S. Treas- 
ury Department: 


Feb. 1943, Feb. 1942, 
Ibs. Ibs. 

Production of uncolored 

margarine ..............50,828,761 32,691,323 
Production of colored 

DT Sentevecsenoes 12,153,677 323,667 

TE mbeeeseeecececeees 62,982,438 33,014,990 
Uncolored margarine 

withdrawn tax paid... ..50,766,340 31,744,045 
Colored margarine 

withdrawn tax paid..... 217,292 55,542 

(errr | 31,799,587 


FATS AND OILS USE OFF 


Consumption of primary fats and oils 
in most classes of manufactured prod- 
ucts declined in 1942, largely as a result 
of reductions of dealers’ inventories of 
the finished goods. Use of fats and oils 
in the manufacture of margarine in- 
creased, however, because of production 
for export under lend-lease. 

During 1943, a reduction is scheduled 
under FDO 42 in all uses of fats and 
oils in the manufacture of products for 
civilian consumption except margarine 
and miscellaneous industrial products, 
most of which are directly essential to 


Light Offerings Slow the 
Cotton Oil Futures Market 


York cottonseed oil market in the 

same lifeless condition that has 
characterized it for quite some time. 
While the demand continues broad with 
all bids at the full ceiling level, there is 
not nearly enough product being offered 
to supply the call. Now that the United 
Nations have won control of North Af- 
rica, numerous theories have been ad- 
vanced in the vegetable oil field as to 
the effect this development will have on 
the nation’s supplies of oils. It is thought 
that while relief may be slow in ma- 
terializing, there will be some good re- 
sults forthcoming. The possibility that 
the opening of trade with North Africa 
will furnish the United Kingdom with 
oils has some observers of the opinion 
that this will cut into the volume of fats 
and oils which we will have to supply 
under the lend-lease agreement. 

PEANUT OIL.—There continues to 
be a broad demand for peanut oil at all 
points but the supply is too small to 
satisfy the needs of the trade. Mem- 
bers of the trade are disappointed in 
the small supplies of peanuts reaching 
mills. Southeastern states report good 
crop prospects but Texas is in need 
of rain. 

SOYBEAN OIL.—Movement of soy- 
beans to crushers’ mills remains light; 
as a result, offerings of soybean oil are 
small. Demand continues to be broad 
at the full ceiling rates. There was only 
very light action in the trade this week. 

OLIVE OIL.—With the available sup- 
ply of domestic olive oil reported to be 
sold up and the same condition existing 
on foreign oil, there is little activity in 
this market. From all appearances 
traders will have to wait until the new 
oil crop is available before any new bus- 
iness can be done. 


GS Fort cot of offerings left the New 





the war effort. A large increase in use 
in margarine for civilian consumption 
is allowed. 


PALM OIL.—There continues to be 
practically no trading in this oil, where 
supplies are extremely light. Little hope 
was held for quick relief. 

COTTONSEED OIL.—Southeast 
crude was quoted Friday at 12%@ 
12%c; Valley 12%c and Texas, 12%c at 
common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, MAY 17, 1943 





Sales High Low Bid Pr. cl. 
—Range— 
SURO sccces 13.95 13.95 
July .. 13.95 13.95 
No sales 
TUESDAY, MAY 18, 1943 
June : ‘ pane 13.95 13.95 
July . i ° 13.95 13.95 
No sales. 
WEDNESDAY, MAY 19, 1943 
June ... 13.9% 13.95 
July ‘ 13.95 13.95 
No sales. 
THURSDAY, MAY 20, 1943 
June ... 13.95 13.95 
Sa .c<e ° 13.95 13.95 
No sales 
(See later markets on page 35.) 
F. 0. B. CHICAGO 
White domestic vegetable... ; Tr 
White animal fat...... ° - 16% 
Water churned pastry - 17% 


Vegetable type unquoted 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. Valley 
1 


Petmts, PROMMPE 2... cccccccscscdccscccceece 25% 
White deodorized, bbls., f.0.b. Chgo.......... 16% 
Yellow, deodorized ..........cccccccecerecees 16% 
Raw soap stocks: 

Cents per Ib. divd. in tankcars. 

Cottonseed foots, basis 50% T.F.A. 

Midwest and West Coast.......... -++-B% 

DY 4680063 ob tarasedseshdasseeen 3% 
Corn foots, basis 50% T.F.A. 

Midwest ....... ps eweeveetees seece 

OO aT TT re : ‘ . 8% 
Soybean foots, basis 50% T.F.A. 

Midwest and West Coast........ TS 

Bast 2... .csccccccceess ses : veveee BY 
Soybean oil, in tanks, f.o.b. mills, Midwest..11% 
Corn oil, in tanks, f.o.b. mills............+0- 12% 





NEVERFAIL 3-DAY HAM CURE 


Saves WUWan-Power! 


By shortening the time in cure, NEVER- 
PAIL 3-Day Ham Cure enables you to 
maintain your volume with fewer men 
-+. and less equipment. At the same 
lime, it actually helps you produce a 


ferham .. . the kind now so much in 
demand. Write us! 


H. J. MA 


HL E e 


NC 





YER & SONS CO. 
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Truck Covers. 





Name 





Company 


BEMIS BRO. BAG CO. 
420 Poplar Street, St. Louis, Mo. 


Please rush full information and prices on the 
products checked: 1 Lard Press Cloths; 0 Parch- 
ment-lined Bags; (1) Ready-to-Serve Meat Bags; 0 Roll Duck; 
©) Cheesecloth; 0 Beef or Neck Wipes; 0 Beef Bleaching Cloths; 
0) Stockinette; 0 Scale Covers; 0 Inside Truck Covers; 0 Delivery 
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HIDES AND SKINS 





Domestic hide markets sold up and 

dormant, awaiting new buying permits 

—Moderate activity in South Ameri- 

can market—Tanners Council in ses- 
sion at New York. 


Chicago 


HIDES.—<Activity in hides was con- 
fined this week to the South American 
market. All domestic hide markets were 
at a standstill, and will continue so until 
next buying permits for May hides are 
released by the WPB. The general ex- 
pectation is that the new permits will 
be out about June 1. 

Attention at present is centered on 
the Tanners’ Council spring business 
meeting, being held in New York on 
Thursday and Friday of this week. A 
record attendance is expected, the at- 
traction being the numerous representa- 
tives of the armed forces and other gov- 
ernment agencies on the program of 
speakers, and this is expected to be the 
most war-minded meeting the industry 
has experienced. 

The big packer hide market is closely 
sold up to the end of April, as are also 
all the larger outside packers, and ceil- 
ing prices are quotable on all descrip- 
tions of hides. The New York packers 
are also cleaned up to May Ist. 

The Pacific Coast packers cleared 


their April hides during the activity 
prior to the expiration of permits on 
May 15, and the Coast market is quot- 
able at their ceiling of 13%c, flat, for 
steers and cows, and 10c for bulls, f.o.b. 
shipping points. 

The small packer market is likewise 
cleaned up to the end of April and 
strong at 15c flat, trimmed, for native 
all-weight steers and cows and 14c for 
brands; 11%%c for native bulls and 10%c 
for branded. A number of permits for 
small packer and country stock were 
still unfilled at the expiration date. 

There was scattered trading in coun- 
try all-weight hides right up to the ex- 
piration date of permits, at the ceiling 
of 15¢ flat, trimmed, or 14c flat, un- 
trimmed, f.o.b. shipping points, with 
brands moving at a cent less. A great 
many more buyers have been forced to 
depend on the country market in the 
face of more than the normal scasonal 
decline in slaughter. While some buyers 
are hopeful that interim permits may 
be issued, the general belief is that 
there will be no trading until the regu- 
lar permits are released around June 1. 

FOREIGN WET SALTED HIDES.— 
Uruguay hides accounted for a good 
part of the activity in the South Amer- 
ican market this week. Around early 
mid-week, buyers in the States took 
5,000 heavy standard steers, 1,000 light 


standard steers, 2,000 calfskins, and 
2,500 Municipal extremes, at unchan 
prices. England bought 3,000 Monte. 
video, 4,000 Anglo Frey Bentos ang 
2,000 Anglo Sud Dock cows; 3,099 
Montevideo reject cows; and 2,399 
Montevideo reject steers. 

CALFSKINS.—Packer calfskins were 
quiet, being sold up to end of April at 
the maximum of 27c for heavies and 
23%e for lights under 9% Ibs. 

City calfskins were also cleared ear]. 
ier at 20%c for 8/10 lb. and 28¢ for 
10/15 Ib., with same figures paid for 
outside cities; countries sold at 16¢ for 
10 Ib. and down and 18¢ for 10/15 Jb. 
City light calf and deacons.are quotable 
at $1.43, selected, last paid. 

The calf slaughter is sharply under 
last year, with no improvement appar- 
ent so far during May. Total federal 
inspected calf slaughter at 27 selected 
centers for the first two weeks of May 
totalled only 106,787 head, as compared 
with 156,570 for the same two weeks of 
1942. 

KIPSKINS.—Packers are sold up on 
kipskins to May 1 at maximum of 20¢ 
for 15-30 lb. natives and 17%e for 
brands. 

City kipskins are also cleaned up, at 
18c for 15-30 lb. natives and 17e for 
brands; outside cities sold at same fig- 
ures, and countries at 16c, flat. 

Packer slunks are cleaned up to May 
1, at $1.10 flat for regulars and 55c, flat, 
for hairless. 

SHEEPSKINS.—Dry pelts are firm 








BETTER PROFITS! 


use BARTON’S MEATRICH~ 


THE MEAT SAVER FOR BETTER SAUSAGE AND 


WRITE FOR FREE DEMONSTRATION 








| JL. MAGIC | | 


F.EPST | 


SAVE MONE 


Evaporative 
AERO CONDENSER 


Cuts refrigeration costs 4 ways. 
from 90% to all of condenser water; saves 
e and installation costs. 


WITH NIAGARA 
EQUIPMENT 


Saves 





power, mai 





BARTON LABORATORIES 


Manufacturers of Seasonings, Binders, Cures. Com- 
plete Line for Meat Packers and Sausage Makers. 


GENERAL OFFICES AND LABORATORIES 
3439-41 W. 51st ST., CHICAGO, ILL. Phone: Prospect 4622 


of operating records. 


Niagara patented DUO-PASS pre-cooling 
prevents scale formation, lowers condensing 
temperatures. Write for proof in the form 


NIAGARA BLOWER COMPANY 


General Sales Office: 
6 East 45th St., New York City 
37 W. Van Buren St., Chicago, III. 
Fourth & Cherry Bldg., Seattle, Wash. 
673 Ontario St., N.Y 


District Engineers in Principal Cities 





























SAVE STEAM, POWER, LABOR 















MeM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 








Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor . . . increases the capacity of the melters. If you are interested 


in lowering the cost of 





your finished product, 
investigate the new 
M &MHOG. There's 
a size and type to meet 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 








Stop 


AMERICA’S TALLEST HOTEL 


The 
MORRISON 
) HOTEL 





Managing Director 





——, 





your need. Write today! 
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at 28@29¢ per Ib., del’d Chgo., for best 
Montanas. Some packers report shear- 
ling production still lagging, despite a 
steady increase, late weather and labor 
difficulties in shearing being a factor. 
Four cars packer shearlings moved this 
week at ceiling, No. 1’s at $2.15, No. 2’s 
$1.90, No. 3’s $1.00 and No. 4’s 40c, and 
all offerings readily absorbed at these 
res. Pickled skins are quoted around 
$7.50@7.75 per doz. packer production, 
but individual ceilings govern sales on a 
graded basis. Packer wool pelts are 
quoted around $4.25@4.35 per cwt. live- 
weight basis, with a good demand for 
the last of the winter skins; native 
spring lamb pelts are held at $2.50. 





FDA PURCHASES 
AND 


ANNOUNCEMENTS 











NOTICE.—In Special Notice to Meat 
Packers-G-30, the FSCC announces it 
isin a position tu purchase the follow- 
ing canned meat items: 1) Smoked 
bacon, 14-lb. cans, prepared according 
to applicable Army specifications, 
C.Q.D. No. 33 B, Amendment 1, dated 
December 1, 1942; 2) M-3 rations, pre- 
pared according to FSCC specifications 
on Item No. 1660; 3) Canned Vienna 
Style Sausage, Type I, prepared accord- 
ing to applicable Army specifications, 
C.Q.D. No. 46 B, Amendment 1, dated 
December 28, 1942. Offers of these 
products are solicited on regular canned 
meat offers each week, effective imme- 
diately. Vendors should make their 
offers in terms of net weight pounds, 
in accordance with FSCC practice, 
rather than in terms of cases or dozens 
of cans, 


NOTICE.—Attention of vendors is 
called to Amendment No. 5 to Schedule 
FSCC-10 (Revised February 8, 1943) 
which is effective May 17, 1943. This 
amendment, until further modified, will 
be applicable to all contracts made on 
May 17, 1943, or thereafter. 

NOTICE.—The FDA has issued 
Amendment No. 5 to Schedule FSCC-10, 
relating to some very important changes 
in FSCC contract forms. These changes 
became effective Monday, May 17, and 
will be included in all contracts made 
with the FSCC beginning with that 
date. The amendment includes changes 
in Inspection and Weighing, Storage, 
Chemical Analysis and Delivery. It also 
alls attention to the fact that Article 
V of the Schedule now includes addi- 
tional paragraphs pertaining to the 
Overtime Law, Minimum Wartime 
Workweek of 48 Hours and Officials 
not to Benefit. Copies of the amend- 
ment may be had by writing to FDA, 
Chicago, 

PURCHASES.—During the period 
May 12 to May 15 inclusive the FDA 
purchased 1,261,000 Ibs. linseed oil 
shortening, 22,500 Ibs. colored oleo, 28,- 





* cottonseed oil, 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 

Members of the trade were expecting 
heavy buying on the part of the FSCC 
on the majority of items, including lard. 
Business today was only of small vol- 
ume. The bulk of the trade was in 4,900 
Ib. lots. One straight car D.S. jowl 
butts and a car of 6/12 lb. green backs 
sold. 

Cottonseed Oil 

Valley crude, 12%c; Southeast, 12% 
@12%c; Texas, 12%c. 

Quotations on New York bleachable 


Friday’s close, were: 
May 14.45 paid; June 13.95; two sales. 





871,672 lbs. lard, 43,500 lbs. rendered 
pork fat, 1,475,084 lbs. refined rendered 
pork fat, 59,720 bundles, 100 yards each, 
hog casings, 425,000 lbs. extra oleo oil, 
418,000 lbs. edible tallow, 34,064,822 Ibs. 
canned pork, 400,000 Ibs. dehydrated 
pork, 275,000 Ibs. frozen beef, 30,000 Ibs. 
India mess beef, 1,386,000 lbs. frozen 
lamb, 105,800 lbs. frozen mutton, 225,- 
000 Ibs. dry sausage, 820,000 Ibs. Wilt- 
shire sides, 6,347,778 lbs. frozen pork 
loins, 15,256,600 Ibs. cured pork, 55,000 
lbs. frozen pork livers, 182,000 Ibs. 
frozen pork kidneys, 33,450 lbs. frozen 
beef hearts, 27,150 lbs. frozen beef tripe, 
34,300 lbs. frozen pork knuckles and 
80,000 Ibs. frozen veal. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 15, 1943, were 6,715,- 
000 Ibs.; previous week, 6,892,000 lIbs.; 
same week last year 6,830,000 lbs.; Jan. 
1 to date, 110,845,000 lbs.; correspond- 
ing period a year earlier, 118,977,000. 

Shipments of hides from Chicago for 
week ended May 15, 1943, were 4,645,000 
lbs.; previous week, 5,604,000 lbs.; same 
week last year, 6,320,000 lbs.; Jan. 1 to 
date, 91,279,000 lbs.; corresponding pe- 
riod a year earlier, 117,211,000 lbs. 


CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago: 
PACKER HIDES 


Week ended Prev Cor. week, 
May 21 week 1942 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs @1l4% @i4% @14% 
Hvy. butt 

brnd'd strs.. @14% @14% @14% 
Hvy. Col. strs. @l4 @i4 @i4 
Ex-light Tex. 

CEPR, ccccose @15 @i5 @iu 
Brnd'd cows.. @14% @li% @i14% 
Hvy. nat. cows. @15% @15% @15% 
Lt. nat. cows. @15% @15% @15% 
Nat. bulls.... @i2 @i2 @i2 
Brnd'd bulls.. @ll @ll @ll 
Calfskins ....234%4,@27 23% @27 23% @27 
Kips, nat..... @20 @20 @20 
Kips, brnd’d. @17T% @1i% @17% 
Sunks, reg.. @1.10 @1.10 @1.10 
Slunks, hris.. @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts. @15 @15 @15% 
Branded . . @li4 @l4 @14% 
Nat. bulls @11% @11% @l2 
Brnd'd bulls. @10% @10% @ll 
Calfskins 20% @23 20% @23 20% @23 
Pe aveeace 218 @1 @18 
Slunks, reg... @1.10 @1.10 @1.10 
Slunks, bris... @55 @55 55 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer bides 
quoted flat, trimmed; all slunks quoted flat 

COUNTRY HIDES 

Hvy. steers. @14% @14% @13% 
Hvy. cows @14% @l4% @13% 
Buffs .... @i5 @15 @15 
Extremes @15 @15 @15 
Bulls .... 10 @10% 10 @10% %%@10% 
Calfskins ....16 @18 16 @18 16 @18 
Kipskins ... @i6 @16 @16 
Horsehides ...6.50@7.75 6.50@7.75 6.50@7.50 

All country hides and skins quoted on flat basis. 

SHEEPSKINS 

Pkr. shearlgs. @2.15 @2.15 @2.15 
Dry pelts ....28 @29 28 @29 @26 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended May 15, 1943: 


Week Previous Same 
May 15 week week '42 


Cured meats, Ibs.29,774,000 29,544,000 34,249,000 
Fresh meats, lbs.45,217,000 42,307,000 46,525,000 
Lard, Ibs. ...... 4,767,000 2,669,000 10,854,000 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 





Wholesale 


NATURAL 


Broker f 


Offers Wanted: 
HOG CASINGS * HOG BUNGS *« HOG BUNG ENDS 


SHEEP CASINGS 


* BEEF CASINGS 


SAMI S. SVENDSEN 


2252 W. llth PLACE 





CHICAGO, ILLINOIS 
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CASH FARM INCOME AT 
NEW HIGH IN 1942 














Farm Prices in World Wars | and II 


While the above charts are based on Iowa farm prices, they are indicative of 

those for the entire nation. It will be noted that price trends during the present 

war are quite similar to those during World War I. In recent months the federal 

government has attempted to halt the rise in prices. Experience has demonstrated 

that peaks must be leveled off if we are to avoid the valleys. Prices soared dur- 
ing the first World War but the day of reckoning came in 1921. 














Cash income from farm marketings 
of meat animals and dairy products 
reached a new all-time high in 194, 
according to revised estimates for 194 
and preliminary estimates for 1942 now 
available by states. The estimates are 
based on the annual summary of pro. 


» duction and disposition of livestock and 


livestock products and were released by 
the Department of Agriculture. 


The volume of farm marketings of 
the different species of meat animals 
reached new high records in 1942, and 
prices also were substantially higher 
than a year earlier. The cash income of 
$2,305 million from cattle and calves 
was 34 per cent higher than in 1941 and 
14 per cent above the previous high of 
$2,029 million reached in 1918. The cash 
income of $2,198 million from hogs was 
69 per cent above 1941 and exceeded the 
previous high record of $1,911 million in 
1919 by 15 per cent. Income from sheep 
and lambs increased 36 per cent from 
1941 to 1942, when it amounted to $308 
million. 

The value of meat animals consumed 
on farms in 1942 was somewhat higher 
than in 1941 but considerably below the 
previous record high, as there has been 
a definite downward trend in recent 
years in the quantity of livestock 
slaughtered for consumption on farms 
where produced. Hogs provided the 
major part of the meat produced on 
farms for home consumption; in 1942 
the value of hogs thus slaughtered was 
$307 million, only 59 per cent of the 
1919 figure of $522 million. 


Buy United States War Bonds and 
Stamps! Buy them to insure Victory. 














“SPEED” 


INDUSTRY’S MOST 
URGENT DEMAND 









Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















FORT WAYNE, IND. DETROIT, MICH. 
DAYTON, OHIO LOUISVILLE, KY. 
LAFAYETTE, IND. SIOUX CITY, IOWA 











CINCINNATI, OHIO = NASHVILLE, TENN- 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 





KENNETT- MURRAY 








Vts tO @ BUYING SEam vec €£ 


_ FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 





————— 
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EARLY LAMB CROP 


Weather and feed conditions during 
most of April were fairly favorable for 
development of the early lamb crop in 
most areas. Early lambs made good 

ings in areas Where growth in earlier 
months had been about normal, and 
some recovery in some areas where 
weather and feed conditions had been 

r, About May 1, early lambs were 
jn average condition or better in all 
areas except the far northwestern 
states, where unfavorable weather and 
short feed in February and March had 
caused a material setback. 

Marketings of early lambs from Cali- 
fornia in April were rather light. As 
a result of the adjustment of sheep 
slaughter quotas of California slaugh- 
terers, slaughter in that state in April 
was much larger than during the same 
month of 1942. 

Eastern shipments, on the other hand, 
were very small—about 25,000 head this 
year as against 167,000 in 1942. Re- 
ceipts of early lambs at midwestern 
markets during April were very short. 
Present prospects are that marketings 
of early lambs from other areas will 
be somewhat delayed and that, although 
slaughter in California will continue 
large, supplies of new crop lambs at 
midwestern and eastern markets in May 
and early June will be relatively light. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, May 
li, 1948, as reported by the Food Dis- 
tribution Administration: 


CATTLE: 


Steers, medium to good nominal 


Cows, medium to good............. 12.23@ 13.25 
Cows, cutter to good............... 10.00@ 12.00 
EL -.ntndeheaveveesveee 8.25@ 9.75 
Fe EEE 13.504 14.25 
Rees 13.00@ 13.50 
Bulls, cutter to common........... 11.00@ 12.50 
CALVES: 
Vealers, good and choice........... $16.75@18.00 
HOGS: 
Hogs, good and choice..................-. $14.60 
LAMBS: 
SY dlintvecesndcaesnetauenaton nominal 


Receipts of salable livestock at Jersey 
ty market for week ended May 15, 


Cattle Calves Hogs* Sheep 
wiatte receipts ...... 456 583 771 123 
otal with directs....4,788 8,179 26,265 41,414 
Previous week: 
Salable receipts.... 387 325 44 
Total, with directs. .4,303 9,323 22,764 40,900 


“Including hogs at 31st street. 





CALIF, INSPECTED SLAUGHTER 
State-inspected kill of livestock for 
April: 


No. 


Meat food products produced during 
the month were: 






Lbs. 
Sausage 
SEREENS40500d0s0060060e0s0ecse0e mene 
[atk and beet aa wiielows es :1,631,7 





T —— = 
NE Cities a niaenedeesovceses 3,436,034 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, May 20, 1943, reported by 
U. S. Dept of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): 





CHICAGO NAT. STK. YDS. 


OMAHA KANS.CITY 8T. PAUL 


BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs. $13.00@13.75 $13.00@1B.50 occ ceee © wee eweeess $14.30@14.40 
140-160 Ibs. 13.50@ 14.25 13.40@14.00 se... ne eens $13.85@14.15 14.40@ 14.45 
160-180 Ibs. 14.00@14.50 13.90@14.50 $13.85@14.35 14.00@ 14.35 14.45 only 
180-200 Ibs. 14.25@14.60 14.40@14.50 14.20@ 14.45 14.20@14.45 14.45 only 
200-220 Ibs. 14.35@14.65 14, 14.50 14.385@14.50 14.35@14.50 14.45 only 
220-240 Ibs. 14.4 14.65 14.4 14.50 14.35@ 14.50 14.40@ 14.50 14.45 only 
240-270 Ibs. 14.40@ 14.65 14.35@14.45 14.35@14.50 14.40@14.50 14.45 only 
270-300 Ibs. 14.40@ 14.60 14.30@14.40 14.35@ 14.50 14.40@14.50 14.45 only 
330 Ibs. - 14.40@14.55 14.25@14.40 14.35@14.50 14.40@ 14.5 14.45 only 
330-360 Ibs. 14.35@14.50 14.15@14.30 14.35@14.40 14.40@14.50 14.45 only 
Medium: 
DE Sh eaddviwende 13.65@ 14.25 13.50@14.25 13.35@ 14.35 13.90@ 14.35 14.25@ 14.40 
SOWS: 
Good and Choice: 
270-300 | re 14.30@14.50 14.00@14.15 14.25@14.35 14.10@14.25 14.25 only 
300-330 i donssenekwe 14.30@14.50 14, 14.15 14.25@14.35 14.10@14.25 14.25 only 
330-360 a “erceviceses 14.30@ 14.50 14.00@14.10 14.25@ 14.35 14.60@14.15 14.25 only 
Se Uh acnebeecess 14.25@ 14.45 13.95@14.10 14.25@14.35 14.00@14.15 14.25 only 
Good: 
0 errr 14.20@14.40 13.85@14.00 14.25@14.35 14.00@ 14.10 14.25 only 
450-550 Ibs. ........... 14.15@14.35 13.75@14.10 14.25@14.30 13.90@14.10 14.25 only 
Medium: 
BE MEU wcdccesieccs 13.75@14.25 13.60@14.00 13.75@14.25 13.85@14.15 14.10@ 14.25 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
Pee GED WB, cccccccce 16.00@ 17.00 16.00@16.50 15.25@ 16.25 15.50@ 16.50 15.50@16.50 
900-1100 Ibs. ......... 16.25@17.25 16.25@16.75 15.25@16.50 15.50@ 16.75 15.75@17.00 
1100-1300 lbs. ......... 16.50@17.50 16.25@16.75 15.50@ 16.75 15.75@16.75 15.75@17.00 
1300-1500 lbs. ......... 16.75@17.50 16.25@16.75 15.50@16.75 15.75@16.75 15.75@17.00 
STEERS, Good: 
700- 900 Ibs, ......... 14.50@16.00 14.50@16.00 14.00@15.25 14.25@15.50 14.50@15.50 
900-1100 Ibs. ......... 14.75@ 16.25 14.50@16.25 14.00@15.50 14.50@15.75 14.50@15.75 
1100-1300 Ibs. ......... 15.00@ 16.25 14.75@16.25 14.00@ 15.50 14.75@15.75 14.50@15.75 
1300-1500 Ibs. ......... 15.25@ 16.50 14.75@16.25 14.25@15.50 14.75@15.75 14.50@15.75 
STEERS, Medium: 
700-1100 Ibs. ......... 12.75@14.50 13.00@14.50 12.25@14.00 13.00@ 14.75 12.75@14.50 
1100-1300 Ibs. ......... 13.00@15.00 13.00@14.75 13.00@ 14.25 13.00@ 14.75 12.75@14.50 
STEERS, Common: 
700-1100 Ibs. ......... 2.00@12.75 11.50@13.00 11.00@ 13.00 11.25@13.00 11.00@12.75 
HEIFERS, Choice: 
600- 800 Ibs. ........- 15.25@16.25 15.50@ 16.25 14.75@15.75 15.25@16.25 14.50@15.50 
800-1000 Ibs. ......... 15.50@16.75 15.50@16.25 14.75@16.00 15.50@16.50 14.50@15.50 
HEIFERS, Good: 
600- 800 Ibs. ......... 14.00@15.25 14.50@15.50 13.50@14.75 13.50@15.50 13.50@ 14.50 
800-1000 Ibs. ......... 14.00@15.50 14.50@15.50 13.50@ 15.00 13.75@15.50 13.50@ 14.50 
HEIFERS, Medium: 
500- 900 Ibs. ......--- 11.50@14.00 11.75@14.50 11.50@13.50 11.50@13.75 11.75@13.50 
HEIFERS, Common: 
500- 900 Ibs. ......... 10.50@11.50 10.75@11.75 10.50@11.50 10.50@ 11.50 10.50@12.00 


COWS, All Weights: 


GOON cccccewsccgesceces -25@ 14.00 
ee Tee 11.75@13.25 
Cutter and common 9.00@11.75 
GD | wedicnencces cease 7.00@ 9.00 
BULLS (Yigs. Excl.), All Weights: 
Beef, good ..........+- 13.50@ 14.25 
Sausage, good ......... 13.00@13.75 
Sausage, medium ...... 11.50@13.00 


Sausage, cutter & com.. 10.00@11.50 


VEALBERS, All Weights: 


Good and choice........ 
a and medium... 


15.00@ 16.50 


Oa ccccccccccccccccece 7.50@ 10.00 
CALVES, 500 Ibs. down: 
Good and choice...... . 12.00@14.00 
Common and medium... 10.00@12.00 
GEE ccccccccescecccccce 9.00@ 10.00 
Slaughter Lambs and Sheep: 
LAMBS: 
Good and choice*....... 15.50@16.25 
Medium and good*...... 14.00@15.40 
Common .....-6-e scenes 12.40@13.85 
EWES: 
Good and choice*....... 7.25@ 8.25 
Common and medium.... 5.75@ 7.10 


1Quotations on wooled stock based on animals of current seasonal market weights and 


13.25@14.00 12.25@13.50 12.25@13.25 12.25@13.50 
11.50@13.25 11.00@12.25 11.25@12.25 = 10.75@12.25 
9.00@11.50 8.50@11.00 8.50@11.25 8.75@10.75 
7. 00 7.00@ 8.50 6.50@ 8.50 7.00@ 8.75 
13.50@14.00 13.00@13.50 2.50@13.25 12.00@12.75 
13.00@13.75 12.75@13.35 12.50@13.25 11.25@12.25 
11.50@13.00 11.25@13.00 11.25@12.50 10.50@11.25 
10.25@11.50 9.75@11.50 10.00@11.25 8.75@ 10.50 
14.50@15.75 13.00@15.50 14.00@16.00 14.00@16.00 
12.25@14.50 9.00@ 13.00 10.00@ 14.00 10.00@ 14.00 
00@ 12.25 7.50@ 9.00 7.50@10.00 8.00@ 10.00 
12.50@14.50 12.00@14.00 ZEOG@UAGO nn cc cvune 
10. 12.50 9.00@12.00 10.00@12.50 ...... 
8.00@ 10.00 7.50@ 9.00 T.OOG@1IO.OO0 — ccc cccveee 
eTTTTT Ty. 15.50@15.75 15.40@15.75 15.25@15.75 
oseevoesee 14.50@15.25 14.25@15.25 13.00@15.00 
Cocccseces 12.25@14.25 11.50@14.00 11.50@12.75 
7.00@ 8.25 7.25@ 8.00 7 7.75 7.00@ 7.75 
6.00@ 7.00 5.50@ 7.00 5.50@ 7.00 5.50@ 6.75 


wool growth, 


those on shorn stock on animals with No. 1 and No. 2 pelts. 


*Quotations on slaughter lambs of good and 


choice and of medium and good grades, and on ewes of 


ood and choice, as combined, represent lots averaging within the top half of the good and the top 


& 
half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for five days ended May 14: 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 


Cattle Calves Hogs Sheep the principal packers for the first three 
Los Angeles 709 2,825 2,075 days this week were: 15,226 cattle, 1,412 
oo eedlembmnaiey iss 3.000 Laz calves, 29,503 hogs and 18,593 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, May 15, 
1943, as reported to The National Provisioner: 


CHICAGO 


Armour one Company, 4,458 hogs; Swift & Com- 
pany, 2,989 hogs; Wilson & Co., 3,458 hogs; West- 


ern Packing Co., Inc., 1,272 hogs; Agar Packing 
Co., 6,833 hogs: Shippers, 4,502 hogs; Others, 
35,524 hogs 

Total: 18,868 cattle; 2,750 calves; 54,534 hogs; 


36,436 sheep. 
KANSAS CITY 





Cattle Calves Hogs Sheep 
Armour and  compane. 2,979 245 6,310 8,082 
Oudahy P. Co........ 1,690 167 3,068 6,908 
Swift & Company... 1,680 226 464,560 7,968 
Wilson & Co......... : 1,685 136 62,658 3,696 
Meyer Kornblum..... a ~ sews oaes ogee 
ED abc caek coevees 4,624 7 1,046 6,398 
MEER . tis0-0 ¥.0'e we obs 13,419 781 17,643 33,002 

OMAHA 

Cattle and 

Jalves Hogs Sheep 
Armour and Company...... 7,163 8,532 12,744 
Cudahy Pkg. Co........... 4,479 5,928 11,632 
Swift & Company.......... 5,064 4,971 8,445 
CE GS Mb Sev cdecececes 2,230 4,449 3,323 
DE thbinettelawseeedere &éo0 16,878 oaee 
Cattle and calves: Eagle Pkg. Co., 30; Grt. 


Omaha, 89; Geo. Hoffman, 36; Kroger’ Pkg. Co., 
913; Omaha Pkg. Co., 241; John Rath, 128; So. 
Omaba Pkg. Co., 462; Superb Pkg. Co., 348; Lin- 
coln Pkg. Co., 317; American Pkg. Co., 81. 


Total: 21,531 cattle and calves; 40,758 hogs and 
36,144 sheep. 
EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company. 1,356 1,042 16,325 3,745 
70 


























Swift & Company.... 1,702 1,134 15,756 1,490 
Hunter Pkg. Co...... _ ae 11,237 623 
Beil Pkg. Oo......... 2,759 wees 
Krey ty" _ Sere 667 
Laclede Pkg. Co...... 2,335 eee 
oe Fas. ae ten ene 561 ese0 
eebeeeN ecb ones 1,527 131 2,286 535 
ews pasees oe veut 4,100 2,476 13,550 apes 
Seren 9,596 4,783 68,476 6,393 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 5,043 87 8,662 3,231 
Armour and Semenne: 4,862 12 9,629 2,898 
Swift & Company... : 2841 13 44,665 2,515 
MD sbenreéeeeseves 244 3 49 oeee 
SEE - miscnsocce’ - 7,164 1 5,662 1,422 
WU cidccasessiae 20,154 66 28,667 10,066 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 2,110 197 9,532 18,578 
Armour and Company. 2,517 216 7,960 9,316 
WED deevsarseseses 1,785 65 2,141 3,193 
TEED. dvcocceveuncs 6,412 478 19,683 31,087 


—_ including 7,404 hogs and 210 sheep bought 
rect. 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 

Armour and Company. 725 43 5,640 1,044 
Wilson & Co......... 908 123 =5,620 791 
PD a9sdnccuesvuics 123 1 870 pata 
i cae cia oug 1,756 167 12,180 1,835 


Not including 106 cattle, 1,458 hogs and 1,799 
sheep bought direct. 








WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 1,031 -” 10,167 6,757 
Guggenheim Pkg. Co. 244 . . sees 
Dunn & Ostertag..... Peace “91 
Fred W. Dold........ 51 ‘nee 379 
Sunflower Pkg. Co. ahs 145 eves 
Excel Pkg. Co....... FS nese dina 
ET Seebeescs coco BE coe 594 138 
MD pti ecvedidcde 3,374 84 ‘11,376 6,895 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour and Company. 901 228 4,300 12,535 











Swift & Company.... 842 199 4,630 13,291 
Blue Bonnett Pkg. Co. 342 17 6 Jae 
City Pkg. Co........ | sare? 421 
H. Rosenthal Pkg. Co. 38 12 c'eee 
IE Seapentirncnan 2,199 456 9,637 25,826 
ST. PAUL 


Cattle Calves Hogs Sheep 


Armour and Gases. 2,502 1,540 — 1,391 
Cudahy Pkg. Co...... 523 1,450 4 





Dakota Pkg. oe bees we 1,161 144 cece 
Swift & Company.... 4,587 2,841 27, 602 2,587 
WED cevedeisesecve 5,771 28 314 ence 

BGO . oe <descdmenas 14,544 62 289 47,451 4,882 











DENVER 
Cattle Calves Hogs Sheep 
Armour and Company. 1,208 38 5,769 3,026 
Swift & Company.... 1,570 34 5,712 3,818 
} eo Pkg. Co...... 801 25 3,715 3,809 
Perry TTT 1,553 89 1,654 410 
WE %0266bebia00 5,132 186 16,850 11,063 
CINCINNATI 
Cattle Calves Hogs Sheep 
S. W. Gall’s Sons.... .... 9 Te 236 
BE. Kahn’s Sons Co... 504 576 7,647 82 
Lobrey Packing Co... 5 eee 310 
H. H. Meyer Pkg. Co. 12 4,430 
J. & F. Schroth P. Co. 11 *ees 3,311 
J. F. Stegner Co..... 253 391 ones sabe 
0 > aera 940 605 469 226 
ID Siew eh wes:6s'at 220 267 3,273 . 
WME Seti lees cscs 1,945 1,848 19,440 544 
Not including 1,590 cattle, 101 calves, 3,159 
hogs and 13 sheep bought direct. 
TOTAL PACKERS PURCHASES 
Week Cor. 
ended Prev. week, 


May15 week 1942 
DE istddddaentnageeee 119,066 117,592 114,985 
Hogs .................--846,988 383,684 281,175 
Sheep a6échseeweban 203,179 213,814 182,193 





SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 





spection during April, 1943, by sta- 
tions: 
Cattle Calves Hogs Sheep 

Chicago* .... 88,045 19,053 403,328 166,869 

nver x 332 52,6 44,249 
Kansas City. 50,176 9,702 175,294 101,533 
New York 

area® ..... 30,932 39,706 196,765 172,352 
Omaha ...... ,806 1,202 199,676 144,540 
St. Louis* ... 35,714 18,904 300,418 32,296 
Sioux City .. 41,239 316 100,605 49,219 
St. Paul* ... 49,611 31,352 249,155 36,443 
All other 

stations .. 


.399,797 244,310 2,784,827 710,365 





Total—April 
BED sscces 796,310 364,877 4,462,705 1,457,866 


covece 922,566 409,924 4,661,162 1,495,078 


pril 
.- 789,657 489,501 3,401,304 1,402,034 


4Includes Elburn, Ill. *Includes Jersey City and 
Newark, New Jersey. "Includes National Stock 
Yards and East St. Louis, Ill. *Includes Newport 
and St. Paul, Minnesota. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended May 15: 


At 20 markets: Cattle Hogs Sheep 
Week ended May 15....209,000 549,000 290,000 
Previous week ........ 234,000 554,000 316,000 
BEE ececccoscecceceses 187,000 426,000 242,000 
BD cbuvcccecsentavces 200,000 420,000 305,000 
SEED -cbsesncevscceseers 173,000 388,000 269,000 

At 11 markets: Hogs 
Te GD BE BB. vcccccccgeccovticccess 450,000 
3 aa MEE aeqeaccsnesss deneeceedouee en 436,000 





At 7 markets: Cattle Hogs Sheep 
Week ended May 15....158,000 386,000 209,000 
Previous week ........ 157,000 371,000 215,000 
area 137,000 297,000 182,000 
MEE, SGpbwaieGs 6a004neKe 142,000 284,000 171,000 
BE weetenserncosweden 121,000 276,000 154,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at seven southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 


Ala.; Jacksonville, Fla.; week ended 
May 15: 

Cattle Calves Hogs 
Week ended May 15........ 513 35 12,483 
Be GED Kbevedccesecceucs 2 17 11,534 
Eee 1,238 298 6,979 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago £0 Unig 
Stock Yards for current and comparative Periods, 


TRECEIPTS 
Cattle Calves Hogs Shee) 
Fri., May 14......... 1,025 437 15,266 
iis ET MibeccescKe 48 1233 «9,761 . 
Mon., May 17........ 12,042 524 17,828 y1'gy 
Tues., May 18........ 8,116 807 21,830 3.0m 
Wed., May 19........ 10,465 541 24,729 gay 
Thurs., BP. BD co cves ,500 700 18,000 7.500 
*Week so far....... 34,123 2,572 81,887 
Week ago ... -.. 88,684 928 92,004 4 
Year ago ....... . +. 42,749 re 77,416 256y 
Two years ago....... 37,124 4,042 64, 30,139 
*Including 93 cattle, 135 calves, 36,362 hogs an 
10,132 sheep direct to packers. 
SHIPMENTS 
Cattle Calves Hogs Shep 
Fri., May 14. : 1,893 48 1,104 29 
Sat., May 15........ 74 3 241 25% 
Mon., May 17........ 4,133 139 96 2H 
Tues., May 18....... 3,549 9 1,18 ‘& 
Wed., May 19...... 4,293 153 15 1m 
Thurs., May 20 a 100 1,000 jm 
Week's total .... 487 3,274 439 


Prev. week . 520 3,157 5.58 
195 2,833 19% 


173 3,686 2.0 


pg ee 
Two years ago 





tMAY AND YEAR RECEIPTS 











May Year—— 

1943 1942 1943 1942 
Cattle ...... 111,904 97,744 773,452 614% 
Calves ...... 9,685 14,153 77,616 £9, 626, 
BEGGS occcces 316,578 257,997 2,129,513 1,958,601 
Sheep ...... 151,552 119,838 849,570 908,1% 


+All receipts include directs. 


HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 

No. Wt., ——Prices— 

Rec’d lbs. Top Ay 
*Week ended aay 3 15..117,000 265 $14.65 $144 
wé 109,463 2644 1485 46 
92,450 263 1425 40 
wale 86,860 261 9.20 88 
Bee ae 80,721 257 6.30 5.8 
93: PS *- 79,188 255 72 866.8 
araaelea 79,406 252 8.75 840 


Av. 1938-1942 .... . 83,700 257 $9.15 $8m 


*Receipts and average weight for week ending 
May 15, 1943, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 











Cattle Hogs Sheep Lamy 

Week ended May 15..$15.40 $14.45 $8.35 $15.0 
Previous week ...... 15.50 146 88 166 
Sbbbbacesesek tun 13.2 1400 67% Mi 

Tt spgnvécgesccensh 10.25 8.90 450 10% 
arr 9.80 5.80 3.600 97 
eae rere 9.80 6.80 4.00 9% 
1938 . 9.00 8.40 3.50 1% 
Av. 10868-1042........ $10.40 $8. $4.45 $10.25 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, May 
Week ended Pret. 
May 20 week 


Packers’ purchases ......... 50,398 50,577 





Shippers’ purchases ......... . 4,619 3,47 
DONE cndccccnerccescssnepes 55,017 54,424 
STOCKERS AND FEEDERS 


Stocker and feeder shipments Te 
ceived in seven Corn Belt states’ = 


April, 1943: Cattle and Calves 


April . 

1943 1M 

257 84,08) 

Stockyards .....ccecesesssees 88,257 aes 
ST Sanceeeexea vane cans ee 42,241 
. «117,852 126,321 


Total, April .........-.- 


‘ 79 
Jan.-April, ine. 396,123 S617 


Sheep and lambs 
35,08 


8 OP - casveccenes cieun 57,511 D 
Direct i vssbnh anes: ee 82,88 
§ 5 117,93 
Total, April . F povsece cele * 
Jan. -April, Sea . 635,963 48, 


yf 

1Data in this sepert. are obtained from crt 
state veterinarians. Under ‘Public whieb 
are included stockers and feeders wal 
bought at stockyards markets. Under a 
are included stockers and feeders comes et 
other states from points other than ‘public tek 
yards, some of which are inspected at a vest 6 
raete while stopping for food, water @ 
route. 


SL 
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CK SLAUGHTER REPORTS 


Ago 
‘perio 


reports to THE NATIONAL PROVI- 
woe sow the number of livestock slaughtered 
S centers for the week ending May 15, 1943: 





























CATTLE 
“4 Mee; Week Cor. 
, 8. ended Prev. week, 
+} tr May 15 week 1942 
8, 18,326 23,786 
2 4 Pa 10,736 10,532 11,050 
00 7p BE Aaana® 19,594 20,023 15,708 
— — St. Louls.......-.++ 7,801 7,795 8,822 
“7 Lee 5,938 5,998 5,352 
04 4091 Beer City 12,072 11,885 8,285 
16 Soul wuaits® .......---- ++ 1,771 2,457 4,089 
904 901m pailadelphia.....----++- 1754 1.714 = 2.017 
" . “ee 926 «1818 = 2,324 
hogs anf daw & Jersey City. 7,708 7,182 8,565 
pelaboona SE vps aus 2,029. 1,641 38,789 
EEE acssesesceees 2718 2652 2,618 
TE... 22-22-2000 4.447 5.368 4.568 
68 Shey Os Pan 12'537 10,848 14,586 
104 age Milwaukee 2841 2,075 3,439 
+4 i ar 110,815 110,264 118,498 
1838 ‘Cattle and calves. 
125 
= HOGS 
— — 97,759 
st Sam Btce,..,...:.-.0 43,642 
833 19H poe St. Louis’.......... 94,003 97.725 
636 200 Bi Joseph ...------- +++ 18,15 
Sioux City ...-+------+0e 20,984 
8 Wichita 9,930 
SEEMED .......c0000 15,970 
fear——— @ indianapolis .....---.-++ 2 33,138 
100 Mh \ew York & Jersey City. 53,914 53,642 42,296 
BM Sevens oa 13,588 16,367 11,582 
| en foe ............e 18,463 8,839 18,259 
5 “ 16,195 15,494 10,345 
i |  ssepaaeeppemeees 47.451 46,725 31,186 
) 98,1 can 10.535 8,200 10,170 
es 605,972 586,724 508,661 
PRICES Includes National Stockyards, East St. Louis, 
I, and St. Louis, Mo. 
—Prices— 
50,398 
22,566 
33,436 
9,671 
21,391 
601 
6,182 
1,976 
1,401 
59,795 
4,960 
1,355 
600 
3,455 
935 
6 235,722 
6.75 14. 
4.50 10. 
3.60 9. 
130 t 
<3 ts CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
8 Food Distribution Administration.) 


Des Moines, Ia., May 20—At the 19 
concentration yards and 11 packing 
- week f Plants in Iowa and Minnesota, trading 





am was 10@15c higher than last week. 
Zt 100-180 w. . ees +++-$13.10@14.00 
54404 | 180-200 Ib. :. 18.85@14.25 
200-330 Ib. . 14.10@14.30 
_ 380-860 Ib. . 14.00@14.25 
Sows: 
20-360 Ib, ........ .. s+. $13.85@14.05 
SN viecicasascccecs ce 1) 13.75@13.95 
ERS Fa ee asi pp tiiee: 13.55@13.90 
Receipts of hogs at Corn Belt mar- 
a © kets for the week ended May 20: 
states’ This Last 
hie week week 
d Calves SE dS vesie-dceseev 30,900 46,800 
An ge IE Saturday, May i52/)° 901212 20,700 37,800 
142 § Monday, May 17.............. 35,700 48.800 
84,060 Wena y iB aoe eeeeeesees 49,400 39,400 
ednesd: . ae 3066006060 . <J, 
2207 Tarndsy, May 20... 12111 * 29,100 45,600 
126,821 
361,179 
and lambs 
35,08 
ass SHIP SPACE FOR TANKAGE 
92 , ‘ 
eae fe aman space has been obtained 
om offices tf 10r what CCC officials described as 
Stockvrer | “nificant” amounts of animal tank- 
r —— ‘ge from Argentina and the River Plate 
mublie. stock "gion to supplement the sagging do- 
public a | sue supply of this important protein 


stuff. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Food Distribution Administration.) 
WESTERN DRESSED MEATS 


NEW YORE PHILA. BOSTON 
STEERS, cartass Week ending May 15, 1943............0+5+ 5,438 1,526 1,221 
Weed. SSUES wecccocccccasdecvcessoccese 5,581 1,576 991 
Same week year OG0.......0.cesceeececees 7,803 2,057 1,701 
COWS, carcass Week ending May 15, 1043................ 1,070 1,000 917 
Week BUOTISED ccccccccesccccccccccccccece 2,750 717 1,008 
BS WEEE BERS GR cccccccccccccccscecce 420 966 1,788 
BULLS, carcass Week ending May 15, 1043...............4. 58 18 50 
Weeks POOVIEED ccccccccccccceccccescosecce 122 2 40 
Same week Ye@F AGO......+..eeceecccecace 435 1,036 90 
VEAL, carcass Week ending May 15, 1949................ 14,651 958 631 
WEG BURTEED co cccccccccesevcsosescicces 8,429 913 630 
Games WOE FONE GPc ccccccscccccscescvens 12,404 1,231 696 
LAMB, carcass Week ending May 15, 1943................ 21,660 8,163 11,891 
WS SORTED eve ccccccccccceccvsscecccss 22,230 8,104 13,586 
Same week year AG0........-ceceecceecens 31,313 15,100 14,880 
MUTTON, carcass Week ending May 15, 1943................ 1,725 156 804 
Week previous ......cecccececccceeccceces 47 164 372 
Same week Year OG0.....scececsscsecscces 1,499 105 516 
PORK CUTS, Ibs. Week ending May 15, 1948................ 1,061,856 763,015 222,006 
Week SOGTEEED ccccvcccccoscccccsoccedsosse 792,938 603,248 185,691 
Same week year AG0........+0seceeeeesees 1,635,065 308,489 210,208 
BEEF CUTS, Ibs. Week ending May 15, 1943................ ae) . «eeask .. 4 Seebied 
Week GUSUEIED ccccced ccccpecoscccesescsss a) )=3—sh (CD (é«3;w natewe ~ — ‘inne 
Same week year AGO........cecscecsesesses ———” 8=—Siaeeees. eee 
LOCAL SLAUGHTER 

CATTLE, head Week ending May 15, 1943.............4.. 7,690 _— ~6=—Ohi(i—é~*Ss wc 
Week BUSTED ccccccvcscccccscesccoscsess § egesee oe - 06=6Cts wee 
Same week year AG0........-00escceeseces 8,564 Se 2—“‘( th ww” 
CALVES, head Week ending May 15, 1943.............+.. 9,574 TTT Te 
Week GEBTEED cvccccccescccccsccceccscses 7,141 ae 060—C—~té~«s« 

Same week Year AGO. .....6-. cece eee ceeeees 14,027 2,806 
HOGS, head Week ending May 15, 1948................ 55,100 ae 
Week QOOVESED cccccccsccccccccccscesceces 52,704 Se ce 
Same week year AGO. ......-0esseeeceecece 42,520 ae: ~ “pane 
SHEEP, head Week ending May 15, 1943................ 45,302 ——- =— ts wnt 
Week GEOVEGED cccccccccccccccsccccccccces 49,466 °° § Sassen 

Same week year AGO... .....e-ccceceecceces 59,692 1,976 


Country dressed product at New York totaled 4,606 veal, 5 hogs and 941 lambs. 


Previous week 5,480 


veal, 8 hogs and 212 lambs in addition to that shown above. 





CANADIAN LIVESTOCK PRICES 


GOOD STEERS 





Week Same 

ended Last week 

May 6 week 1942 
TePEMto 2occccccccsecs $11.70 $11.79 $10.45 
Montreal ........«.+-- 12.40 12.30 11.10 
Winnipeg .........--- 11.27 11.15 10.25 
Calgary ccccccccsccece 11.35 11.35 10.25 
Edmonton ........--- 11.50 11.25 9.75 
Prince Albert ........ 11.30 e080 9.60 
Moose Jaw ........-- 10.70 10.70 9.40 
Saskatoon ........--- .80 10.50 9.00 
Regina 10.50 10.50 9.25 
Vancouver ........+-- 12.25 12.50 cee 

HOG CARCASSES Bl* 

Toronto ... $16.80 $16.80 $15.25 
Montreal 16.85 16.80 15.37 
Winnipeg 15.80 15.80 14.05 
Calgary .. 15.50 15.50 13.75 
Edmonton ... 15.40 15.40 13.80 
Prince Albert 15.50 15.50 13.80 
Moose Jaw 15.65 15.65 13.85 
Saskatoon 15.50 15.50 13.75 
Regina ... 15.50 15.50 13.75 
Vancouver 16.35 16.55 eeoe 


*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


VEAL CALVES 


WeWOMRD ooccscvceccccs $15.16 $15.70 $14.17 
Montreal .........- 14.75 14.75 12.75 
Wiel occ cccccccs 13.50 13.50 11.75 
Calgary .occceseeeseee 12.50 12.50 10.75 
Edmonton ......-.--+« 12.50 12.50 11.25 
Prince Albert ........ 12.00 ose 10.00 
Moose Jaw .......-++:- coe 12.00 10.00 
Saskatoon ..........-- 2.50 12.40 11.00 
Regime .....eeccecece 12.50 12.90 11.25 
Vancouver ........+-- 12.00 12.50 coe 
GOOD LAMBS 

eee ere $16.24 $16.30 $13.00 
Montreal .........+-++- 9.75 11.00 7.50 
Winnipeg ........20- 14.50 14.50 11.70 
OOIGATY ..cccccccccees 13.25 13.25 11.00 
Edmonton .........--- 12.50 12.50 10.25 
Prince Albert ........- eee ees 

Moose Jaw ........+-- éeee pas 

Saskatoon .........-+- eee see 

MOREE ccccccccccceoes 13.00 12.90 

Vancouver .......+-+- eee oe 


WEEKLY INSPECTED KILL 


Hog and sheep slaughter showed in- 
creases again during the week ending 
May 14 and during that period a total 
of 933,062 head of hogs were killed 
under federal inspection. This is the 
largest total for quite some time and 
compares with 900,137 a week ago and 
only 755,794 a year ago. Sheep slaugh- 
ter amounted to 288,926 head last week 
compared with 270,488 a week ago, and 
290,052 a year ago. Cattle and calf 
slaughter was smaller than a week ago. 








Cattle Calves Hogs Sheep 
New York area'.. 7,709 9,695 538,914 45,290 
Phila. & Balt.... 2,787 919 30,667 2,179 
Ohio-Indiana 
i dake esks 7,362 3,122 67,438 4,072 
GE nccscces 9,689 3,862 130,565 50,858 
St. Louis area‘... 7,801 3,790 94,003 10,810 
Kansas City...... ,736 2,340 68,243 28,008 
Southwest group*. 12,587 1,381 67,220 60,636 
Omaha .......... 19,504 310 465,968 36,809 
Sioux City....... 12,072 36,249 11,585 
St. Paul-Wis. 
GE _ccccccee 17,399 22,981 124,872 8,417 
Interior Iowa & 
Minn.’..... 14,336 3,777 198,923 30,267 
. ewer 132,072 52,190 933,062 288,926 
Total prev. week.133,268 54,597 900,137 270,488 
Total last year..139,280 77,179 755,794 290,052 
‘Includes New York City, Newark, and Jersey 


City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. "Includes Biburn, Ill. ‘In- 
cludes St. Louis National Stockyards and East St. 
Louis, Ill., and St. Louis, Mo. ‘Includes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
*Includes St. Paul, So. St. Paul and Newport, 
Minn., and Madison and Milwaukee, Wisc. ‘In- 
cludes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, and Waterloo, 
owa. 


Packing plants included in above tabulations 
slaughtered approximately the following percent- 
ages of total slaughter under federal meat inspec- 
tion during 1942: cattle 72%, calves 70%, hogs 
74%, sheep and lambs 80%. 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onn 





Men Wanted 


Plants for Sale or Rent 


number as four words. Headline 7 
advertisements 75c per line. Displayed; $7, 
inch. 10% discount for 3 or more insertions, 


Equipment for Sale 





WANTED: Experienced man to assist Manager in 
small to medium packing house, in Eastern Ohio. 
A good practical working knowledge is required 
in beef and pork packing, sausage manufacture, 
refrigeration in both steam and electricity. This 
is a permanent position with a fine salary in a 
well established business. Answers are confiden- 
tial. State salary expected, age, and your general 
experience. W-325, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago, Ill. 


WANTED AT ONCE all-around sausage maker for 
small sausage packing plant. Capable of handling 
men and making full line quality sausage under 
Government inspection. Must be thorough. Give 
Draft status, experience and references. W-331, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago, Ill. 


WANTED: Working Foreman for Abattoir Killing 
Hogs and Cattle. Must be able to work and super- 
vise. J. Lynn Cornwell, Purcellville, Va. 


WANTED: hog casing operating executive. Must 
have thorough knowledge and experience for or- 
ganizing efficient hog casing, cleaning and se- 
lecting units. State past connections, experience, 
age, salary expected. Good opportunity for ag- 
gressive man who desires good connection and ad- 
vancement. Confidential. W-339, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 


SALESMEN and brokers, by established firm, to 
sell quality binders to packers and sausage plants. 
Should have following. Desirable territories open. 
Liberal commissions. W-340, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. 


EASTERN PACKER has opening for canning ex- 
pert who has complete knowledge government can- 
ning. Give full particulars draft status, etc. 
W-341, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York, N. Y. 


PACKINGHOUSE superintendent, experienced in 
beef, pork and lamb operations. W-345, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn S8St., 
Chicago, Ill. 


EXPERIENCED kill floor foreman for beef, hogs, 
and sheep ckinghouse. W-346, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. 


Position Wanted 





























General Superintendent or 
Manager 


Available, 25 years’ proven record as operator, 
practical knowledge of every department and op- 
eration. Would like to associate with progressive 
firm. Can give high class reference. W-343, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 


SAUSAGE MAKER wants position with reliable 
concern to take full charge of sausage depart- 
ment. First class man with fine references. 
W-338, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Il. 

PACKINGHOUSE OPERATOR will solve your 
problems in any operation or departments, will 
give you results on a contract basis for time re- 
quired. Can give reference. W-342, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago, Ill. 


BEEF, LAMB and Veal Man. Twenty years with 
excellent record. Take position in western plant 
or sales. Understands offal and boning operations. 
W-344, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 














FOR SALE: Fully equipped sausage factory. Lo- 
eated in thriving defense area. Selling on account 
of owner wishing to retire. W-316, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 





fOR SALE or rent: Plant used for meat packing 
plant. Has most of the equipment in same. Two 
railroad facilities. Will lease or sell building or 
equipment. If interested come and make an offer. 
Phone 63, Indiana, Pa., H. H. Bennett 





RENDERING PLANT in New York State. Fire- 
proof new buildings, acreage. New modern ma- 
chinery, two years old, now running 50 head of 
fallen stock per day. Six good trucks, plenty help. 
Old age reason for selling. Price $35,000. Terms. 
W-332, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, II. 





FOR SALE: Small modern plant. Complete (dry 
rendering) Allbright-Nell tankage outfit—sausage 
room with modern smokehouses. Capacity about 
250 hogs and about 80 or 90 cattle per week. Ex- 
cellent stock territory (an excess of: hogs). Plant 
not three years old. Hogs are bought 50c below 
St. Louis market and calves $2.00 under. Closed 
at present. W-335, THE NATIONAL PROVISION- 
ER, 407 8S. Dearborn St., Chicago, Il. 


DEHYDRATORS—ATTENTION: 


FOR SALE: Dryers—various sizes an : 
H.P.M. 500 and 250-ton Hydraulic he = 
Presses: 8—Vertical Cookers or Digesters WwW ¢ 
x 4'10” high; 1—$15 CE Mitts & Merrill Be 
8—250-ton motor driven Ice Machines: re: 
of tons refrigeration pipe; 2—4x8 and 4x9 
Rolls; sausage equipment; power Plant equipment: 
150 Large Wood Tanks. Inspect our stock at 4 
Doremus Ave., Newark, N. J. Send us your ip 
quiries. WHAT HAVE ‘YOU FOR SALE. Consh 
ate roducts Co., Inc., - » , 
oP a 14-19 Park Row, Ney 





USED REFINERY equipment fo 

owner: Four heavy cone bottom tents ‘aaa 
mately 8’ diameter, 13’6” high, all with steel eal, 
and three with agitators. One 9 diameter and 
high with coil. Three 6’ high and 5’ diameter all 
with coils. One vat 6’4” wide, 18’ long and $'7" 
deep; one 4’ diameter and 5’ high with agitator 
One steam jacketed vat 3’8” wide, 5’ long and Y 
deep. One steam jacketed 4’ diameter and 3 high 
One Johnson Filter Press with 32 plates } 
One water tank 21'6” diameter, 16’ high and ste! 
a i gal. ee or wire W-334, THE Na. 
TIONAL PROVISIONER, 407 S. Des 
Chicago, Ill. ET. 





For Sale or Lease 





COMPLETE WAREHOUSE. Two floors, freight 
elevator, large freezer and two cork insulated 
storage rooms, automatic refrigerating system in 
perfect operating condition, meat display sales 
storage with overhead tracking and scales, con- 
erete floor level with southern railway siding, 
suitable for general dry storage or manufacturing 
business. Downtown location. Excellent farming 
section in manufacturing distributing center. No 
difficulties with plentiful labor. Occupation now. 
Write or wire for particulars. Inspection by ap- 
pointment. Will furnish detailed statement of 
machinery and company by request. W. A. Power, 
504 8S. McDuffie St., Anderson, 8. C. 





YOU'LL GET & 


ATTENTION! 








No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 








—mmeammunmmmn GFT 0° °( _- ATT 
NATIONAL PROVISIONER ‘‘CLASSIFIEDS“‘ 








FOR SALE: 2 Chevrolet panel trucks, 1— 
% ton. 1—1936, 1% ton. Both trucks oe 
sulated, with cooling unit and heaters, They both 
have good tires and are in excellent running con- 
dition. Geo. Wimmer, Home-Made Sausage Manv- 
facturer, Snyder, Neb. 





WARREN DUPLEX Hydraulic Steam Pump, %r 
9x10. Dean Duplex Steam Pump, 9x4x6. HAROLD 
CUDDY, 85 Clark St., New Haven, Conn, 





Equipment Wanted 


WANTED! 400-500 us. capacity 
SAUSAGE STUFFER 


FOLDING CARRIER CO. 
5833 S. Western Ave., Chicago, Ill. 




















COMPLETE small or/and medium size rendering 
equipment, cooker, crusher, press, motors, ett. 
Will buy separate pieces. Must be reasonable, 
and good working condition. Also sausage ma- 
chinery. State price. W-337, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago, I 





Position Wanted 


SAUSAGE foreman with life-long experience ip 
all manufactured items, 39 years of age, now 
available to take position with some large reli- 
able concern. Wm. Hameister, 207 N. Wenona, 
Bay City, Mich. 
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SAUSAGE PROBLEMS? Here’s Your pam 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sav- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS } 


PROVISIONER 
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BEEF *= PORK © VEAL = LAMB 



























































he HAMS = BACON + SAUSAGE 
~~ LARD * CANNED MEATS « Sheep, hog and beef casings 
N! 

sy JOHN MORRELL & CO. 
ipa General Offices: Ottumwa, lowa 
Coma Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
ty The Original Philadelphia Scrapple Rath 
ae by 
1 and steel e 
— ohn ).Felin&Co., Inc. Jrom the Land O’@orn 
a Pork Packers ~—eeeeeeea st UP PPPrPPrPrrr?,r 
“chan “Glorified” ‘| BLACK HAWK HAMS AND BACON 
‘mia | HAMS - BACON - LARD - DELICATESSEN | = PORK- BEEF VEAL- LAMB 
nm. en Witten Oe Straight and Mixed Cars of Packing House Products 
iow sere Gesmantown Ave., visiastibea THE RATH PACKING CO. WATERLOO, IOWA 
mem! | fo “‘s 
rer|| [Superior Packing Co.) | | THEE. KAHN’SSONSCO. 
50. Price Quality Service CINCINN ATI, O. 

wT 
ae ——— ‘‘AMERICAN BEAUTY”’ 
=) | chicago a HAMS AND BACON 
vATIONAL Straight and Mixed Cars of Beef, 
aa DRESSED BEEF Veal, Lamb and Provisions 








Represented by 
BONELESS BEEF and VEAL NEW YORK PHILADELPHIA WASHINGTON BOSTON 


'y L. Mechan ° ware Ave. . St.S.W. 148 State St. 
Carlots Barrel Lots rs 5 at - 7 glean 




































































5 HAVE YOU ORDERED 
| The MULTIPLE BINDER 
PORK PRODUCTS —SINCE 1876 FOR YOUR 1943 COPIES OF 
The H. H. MEYER PACKING CO. | THE NATIONAL PROVISIONER 
Cincinnati, Ohio Test ihe Sicae echoes oe ee Sle. 
ee 
AD Liberty THE CUDAHY PACKING CO. 
Bell Brand PRODUCERS IMPORTERS AND oo gdehanes orf 
Hams—Bacon—Sausages—Lard—Scrapple S auSa 4 e C aSings 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 221 NORTH LA SALLE STREET CHICAGO, U.S.A 
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Armour and Company International Salt Co., Inc 
Armstrong Cork Co 
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Barton Laboratories Jamison Cold Storage Door Co a — oe ae roe +e 

Route Orn, Ben Co edman’s Foundry achine Wks., , 
— g Kahn's, E. Sons Co Steelcote Mfg. Co 

Cincinnati Butchers’ Supply Co Kennett-Murray & Co Stevenson Cold Storage Door Co... 

Corn Products Sales Co Lean fading Co. lec, A. C Superior Packing Co 

Cudahy Packing Co Levi, Berth. & Co., Inc Svendsen, Sami S 

Daniels Mfg. Co 


Diamond Crystal Salt Co Mayer, H. J., & Sons Co Taylor Instrument Companies 
Dole Refrigerating Corp McMurray, L. H 
Meyer, H. H. Packing Co Viking Pump Co 
Eagle Beef Cloth Co Midland Paint & Varnish Co Vogt, F. G., and Sons Inc 
2 Mitts & Merrill : 
Felin, John J., & Co., Inc Morrell, John & Co Whitlock Mfg. Co 
Globe Co Morrison Hotel 


Grade A Foods Corp N . ; 
. ‘ o ew York Meat Packing Co., a The firms listed here are in partner. 
Griffith Laboratories, Inc. . . Third Cover Niagara Blower Co ship with you. The products and | 
¢ equipment they manufacture and the 
ean a “gs ac Preservaline Mfg. Co services they render are designed to — 
ormel, Geo. A., ° 


Pure Carbonic, Inc help you do your work more efficiently, 
Hottmann Machine Co more economically and to help you 


Hunter Packing Co Rath Packing Company make better products which you can 


. handi : 
Hygrade Food Products Corp Robins, A. K., & Co., Inc inion wecnomillonge + pe rs ” tall 


Industrial Chemical Sales Div., West Schaefer Co., Willibald yee CE yen Ce a ; 
Virginia Pulp & Paper Co Smith’s Sons Co., John E. .Second Cover 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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HORMEL 


\ GOOD FOOD ’ 


Main Office and Packing Plant 


; Austin, Minnesota 
Frankfurters in 


ol iti gel| Casings 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL + PORK » LAMB 


CONSULT US \ l) HUNTERIZED SMOKED AND CANNED HAM 
BEFORE BUYING Sa New York Office, 408 West 14th St., Paul Davis, Mgr 
OR SELLING ; 


William G. Joyce 
Boston, Mass. 


HYGRADE FOOD PRODUCTS CORP. | jaceeeaes 


L__Philadetohia, Pe. 
30 Church Street, New York, N. Y. 

















The National Provisioner—May 22, 





